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CANS 


INSPECTED and 
CERTIFIED to— 


AMERICAN CAN COMPANY 
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The 44th Year 
OF 


John R. Mitchell Co. Ve 
Foot of Washington St. , 


Baltimore Md. 


Double 

Grater 

Made By The 4 


CANNED FOODS, CANS, 


JOS. M. ZOLLER & CO., INC. 


BOXES, PACKERS’ BROKERS 
205-206-207 Phoenix Bidg. 
ee 
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POSS 


Our New 
Closing Machine 
Announcement 


December 1919. 
We are very much pleased to be able to advise 
you that we have purchased outright the 
Westchester Machine Company of Mt. Vernon, 
New York, thereby adding to our facilities what 
we believe to be the best Sanitary Can Closing 
Machine now manufactured. 


We have taken this step only after a year of 
the most painstaking and thorough investigation, 
during which we have had over forty of these 
machines in operation. 


So very successful and so extraordinary did 
these machines prove themselves to be, judging 
by actual results obtained in the packing plants 
of all our customers so equipped, that we finally 
decided to make the very large investment 
entailed in the purchase of the Westchester 
Machine Company, whose plant we propose to 
immediately remove to Wheeling. 


Therefore we are now able to offer our cus- 
tomers a Closing Machine which we believe to 
be supreme in 


Simplicity 
Speed 


Lack of Spill 
Endurance 


and in all the details which go to accomplish 
these vital things. 


This Closing Machine will be known to the 
trade hereafter as 


“THE WHEELING No. 100” 


We shall be glad to furnish further details 
of the machine. 


WHITAKER-GLESSNER CO. 


A. A. MORSE, Vice President 


WHEELING CAN DEPARTMENT 


Central District Sales Manager: 
SYDNEY J. DAVIES 
Telephone, Main 5175 1966 Conway Building 
Chicago, Illinois 
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“New Perfection” Pea and 


Bean Filler 


OVER 80 SOLD THIS PAST SEASON 
THERE IS A REASON ; 


B. F. Shriver Co., Westminster, Md. We take pleasure in saying the 
Seven Fillers are the most perfect machine we ever bought, are well built, 
operate smoothly, accurate fill, no waste of brine. We congratulate you for 
the service. 


Waupun Canning Co., Waupun, Wis. The two New Perfection Pea 
Fillers are as near perfect as anyone would ask. We like the arrangement of 
see'ng the peas go injthe cans before thebrine, and doing away with the 
catching of cans on worn rubbers. 


@ No valves to wear out and 
leak brine on the floor. 


@ Will not waste brine. 
@ Fills absolutely accurate. 
@ Has positive can feed. 


@ Does not cut peas. 


@ Guaranteed capacity up to 
120 cans per minute. 


@ Cut gears throughout. 


@ No Cams, 


@ Has no Rubbers to catch 
cans after they become worn 


No Levers. 


@ Only filler for Baked Beans 


@ Has separate measure and 
separate saucer. If measure 
fails to drop part or all the 
quantity of beans, the can will 
show slack to the inspector. 
Where filler and briner are all 
one, if the beans fail to be 
put in. the cans, the balance 
is filled with sauce and inspec- 
tor cannot see whether the 
can contains all Beans or all 
Sauce. 


AYARS MACHINE COMPANY 


SALEM, NEW JERSEY 


BROWNS, BOGGS COMPANY, Limited, Hamilton, Ontario, Sole Agents for Canada 
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Hansen Washer Closed Ready For Action. Showing 


Simplicity and Compactness. 


Whirling Knife-edged sprays which 
act on all parts of can like a brush. 


Uses water first, then combined 
steam and water, then steam only 
then allows ample time for draining. 

Economical in use of steam and 
water,—because nozzles follow each 
individual can thru washer. 


Positive mechanical drive,—Positive 
wash. 


Starts and stops automatically with 
filler. 


No leaking. 
Fool proof. 
Made of cast iis 
Driven from any angle. 


Capacity. equal to any high speed 
filler. 


HANSEN CANNING MACHINERY COMPANY 


THE WISCONSIN CHAIR COMPANY 
PORT WASHINGTON, WIS. 


Represented by 
PEERLESS HUSKER CO 
S$. O. RANDALL’S SON 
P. JORGENSEN 


HANSEN 
Sanitary Can 
WASHER 


THE CAN WASHER THAT WASHES 


This machine is the sensation of the canning 
world. It is the greatest. singlestep that has 
ever been made toward putting the canning 
of foods on a sanitary basis. There is little ~ 
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value in taking extra precaution to pack. foods 4 
in a sanitary manner if they are placed in — 
-eans that have not been washed. The Hansen P¢ 
Sanitary Can Washer is the only. machine that Df 
actually washes the can. b4 


Hansen Washer with cover door open showing 
how any can may be instantly removed. 


A SUBSIDIARY OF 


519 Cornwall Ave., Buffalo, N. Y. 


497 Fore St., Portland, Maine 
604 Mission St., San Francisco, Calif. 
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The Book You Need! 


22 


Every factory in the business should have a copy of 
this important book of formulae—as a prevention against 
loss. 


PRICE $5.00 PER COPY 


Published by 
THE CANNING TRADE 


No. 25 
WEEKLY REVIEW 


Canners Prepared to Hold Their Goods Against Next Season’s 
Demands—The Jobbers Caught in Their Own Trap—The 
Tomato Statistics of 1920—Baker Points Out the 
Need of Lower Costs and Prices— 

Fruits Declining. 


Reports coming from many sections all seem to indicate 
that the convention has had a clarifying effect upon the market 
and actually resulted in an improved feeling on the part of the 
buyers; seemingly setting their course for them, and giving 
them the determination to go ahead. The probability is that 
the wholesale grocers have woke up to the fact that the can- 
ners, aS a man, are standing pat in their determination to 
pack little or nothing this coming season unless conditions, as 
to marketing, change, and they can see some profit in their 
operation. In other words, the jobbers have learned that this 
time this is not a mere statement to be lightly passed aside 
when canning season arrives. The jobbers know that the can- 
ners are usually very anxious for future orders at this season— 
so that the canners may place their orders for seeds, machin- 
ery and the necessary supplies. These future orders are not 
in evidence now, but this fact does not seem to worry the 
canners, and so the jobbers have been looking around to find 
out why; and they find the condition we have mentioned; that 
the canners will not can unless these orders are forthcoming. 
and at prices which will insure profit to the canners. So the 


_market today is strictly “up to the wholesale grocers.” If 


they are in a disposition to hand their future requirements 
to the canners at prices which will pay the canners to fill 
them, the canners will be found ready to trade; and if the 
wholesalers are not disposed to} place such orders, but are 
going to refrain from buying futures, as has been said is their 
plan, then they can prepare for the greatest scarcity of canned 
foods ever recorded, and the highest prices, next fall, for canned 
foods ever paid. 

The canned foods that are being held in warehouses today 
are in hands well able to hold them, and by men who are de- 
termined to hold them against next season’s demands, if neces- 
sary, rather than sell at prices so far below cost as now wit- 
nessed. In other words, last year’s packs are being held to 
supply this coming year’s demands, if need be, and in place 
of goods that would normally be packed during a new season. 
The fact that the canners can hold the goods, that the weak 
holders have been cleaned out, has put a new complexion upon 
the market. That is why we see new strength in the market, 
why we witness a new interest on the part of the buyers, and 
why we will see even greater activity. It is the natural re- 
sult of the wholesalers compelling the canners to become dis- 
tributors as well as producers, and if the wholesalers are go- 


SOSH 
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ing to persue this policy they can take the results. As we have 
said, the matter is entirely up to them now; the canners have 
planned their season and will follow it out to the letter. 

The tomato statistics published last week make an interest- 
ing study. For the sake of comparison we give the figures for 
the past four years: 


1917 1918 1919 1920 

5,933,739 6,649,475 2,578,927 3,347,000 
1,380,805 9,070 188,92 553,000 
380,116 667,036 59,678 517,000 
389,327 968,219 875,598 778,000 
552,830 395,904 436,599 515,000 
Virginia and West Virginia...... 1,170,504 1,547,291 952,991 1,162,000 
Washington and Colorado........ 213,070 306,22 389,775 218,000 
512,246 952,539 94,066 444,000 
Iowa, Mich., Ill., Minn........... 324,612 281,413 269,636 250,000 
488,126 441,431 384,016 680,000 
307,042 293,730 566,679 274,000 


popular level. 
there are plenty of tomatoes around, and that when they want 
them they will be able to find all wanted at their own prices. 
We think that day has passed, and apparently a great many of 
the shrewdest buyers have come to that conclusion also and 
are buying their requirements now before the higher market 
levels are reached. Our market pages will show that the 
prices are slowly but steadily advancing, and those in a posi- 
tion to know, predict that the advance will continue, until at 
least costs are covered—that is, costs at packing time, which 
would mean about $1.00 for No, 2 tomatoes and about $1.40 
for No. 3s. This will still allow the goods to be retailed, with 
fair profit to the jobber and retailer, at from 10c to 12c for.No. 
2s and 15c for No. 38s. 

Along this line we have just received a very mteresting 
letter from one of the oldest and best posted houses:‘in the 
business—C. W. Baker & Sons, of Aberdeen, Md., who say: 

. Aberdeen, Md., Jan. 26, 1921. 

Noting R. W. Messenger’s letter in your issue of 

January 24th, estimating the cost of packing No. 2 

standard tomatoes during the season of 1921 at a 

fraction over $1.05 per doz., permit us to say that if 

this represents the average packer’s cost for the sea- 

son of 1921, he had better stay out of the game. 

With the tendency in every direction to, scale things 

down, unless we can pack tomatoes to sell at not 

over 10c to 12c per can for. 2s and 15c to 18c per 

can for 3s, the consumption, in our judgment, is going 

to be considerably curtailed. This was demonstrated 

during the war period, when tomatoes were selling 

to the wholesale trade at $1.50a$1.60 for 2s and 

$2.00a2.10 for 3s. The necessarily high prices clog- 

ged the channels of distribution, and when the slump 

came it left a lot of high-priced tomatoes on the 

shelves. On the other hand, in the last few months 

the chain stores have been putting out tomatoes at low 

prices, and they have been going like “hot cakes.” 

We all seem to be losing sight of the ultimate con- 

sumer. The question naturally arises how are we 

going to pack tomatoes cheaper with the high cost of 

all materials. The answer is that time alone can ad- 

just this condition, and it behooves the packer to go 

rather slow in packing goods of any kind at a high 

cost during the coming season. . 

And we agree heartily with the writers. When tomatoes 
first began to skyrocket, during the war, we warned all tomato 
canners that they had no business packing gold dollars in tin 
cans; that while they might sell them to first hands, they 
would back up on the shelves, as people would not buy to- 
matoes at such prices. That is the very thing that has hap- 
pened, and certainly no one could want a better demonstra- 

Fortunately for the industry the chain store people have 
opened an outlet around the clogged wholesalers and retail- 
ers, who, their valiant defenders to the contrary notwithstand- 
ing, have stood dog-in-the-manger-like refusing to lessen profits 
to promote sales, and as the writer says, large lots of tomatoes 
are now being eagerly taken by consumers at the right price. 
And these chain store people are a big enough factor, now, 
to bring the stubborn wholesaler and retailer to his knees. The 
stream is moving and will continue to move, for the people will 
eat canned foods of all kinds when the prices are right, but 
will not consume staple quantities of the goods at luxury prices. 

Corn has been quiet all week, but with some demand here 


and there a few buyers see the wisdom of replenishing their de- 
pleted stocks while prices are low. & r de 


‘the demand and consumption of canned oysters. 
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Peas show more firmness in this market and it is noted 
that in all sections the demand for the cheaper priced peas is 
increasing. The tendency! of all consumers is along a more 
conservative living basis, and while they might wish the finer 
qualities, they are being forced to the poorer qualities through 
the prices. 

The weak feature of this week’s market has been fruits. 
It would look as if fruits were due to drop back into their 
accustomed place among the luxuries; that in the change 
on the part of the high priced worker, who scorned his pre- 
viously accustomed frugal meal and sought the fine fruits, 
this article will suffer the most. The reaction will be but 
temporary, for these good consumers have learned the real 
value of fruits in cans, and they will not forget it. They will 
drop them in the first blush of this new economy, but you will 
find the demand return steadily, but, of course, not at the old 
high rates. 

Sweet potatoes have taken another bound upwards and 
have been in strong demand. And the more normal winter 
weather of the past few weeks has brought an increase in 

The raw 
oysters are so high, because of freight and other charges, 
that the old consumers of ‘‘cove” oysters are returning to their 
first love. We may expect increased demands along this line. 

As the week closes it looks as if we are entering the new 
day for canned foods, and that the improvement will grow 
steadily with the year. x ; 


« 


Baltimore, Md., Jan. 29, 1921. 


For obvious reasons, holders of tomatoes, jobbers and can- 
ners alike, have good cause to welcome the unexpected, though 
long over-due, rally in the market prices for that article in 
the last two weeks, and the outlook, at present, gives promise 
to add to the value of their holdings as the season progresses. 
As to the canner, it helps to lift him out of the depths of de- 
spond into which he had been plunged through causes not 
of his own making, and it goes a long way toward restoring his 
former status at his bank. Having sold enough of his goods 
to materially reduce his financial obligations where they were 
most pressing, he now finds encouragement where fear and mis- 
trust had ruled. It is to be hoped, however, that good judg- 
ment will be used, and the goods promptly placed .in line for 
consumption at prices that will not curtail the demand for 
them. A clean-up of the tomatoes carried over from previous 
seasons is the thing to be desired, and with that end in view 
the pace should be moderate and even throughout until the 
market prices in all sections are on a parity with the chief 
sources of supply. The Western canners will promptly follow 
the lead of this market, as a matter of course, when they 
realize that the advanced prices here have come to’stay, and 
the jobbers are likely to feel like helping rather than dis- 
courage the upward movement, if not carried too far, because 
it is to their best interest to help to spread and widen the 
feeling that the worst is over and the business pendulum is 
swinging back to normalcy. 

At the close of business today No. 2 standard quality to- 
matoes under 85c and No. 3 under $1.17%%, were unobtainable 
in Baltimore or at the country factories in the Tri-States ter- 
ritory, and the buying of them at these prices was. sufficiently 
encouraging to expect an increasing demand next week. Expec- 
tations are not always realized, it is true, but the trend is in 
that direction, chiefly because of the fact that the prices have 
yet a long way to go to equal the actual costs of factory pro- 
duction in 1920, not to mention the cost of carrying the goods 
since last season, and, also, to equal the cost of replacement 
in the coming season. The bulk of the recent buying orders 
have come from markets that were supposed to be loaded up 
with tomatoes, which is, to say the least, rather significant, 
particularly as they did not commence to buy until after 
the advance had occurred. It is up to the individual buyer to 
decide, by action or non-action, to help to make or to mar 
the market ahead. d , 

Besides tomatoes three other staple articles stand out 
prominently in the procession toward the goal of achievement 
in the way of better prices—namely, sweet potatoes, spinach 


(Continued on page 10) 


Two years in succession with but two-thirds of a ; 
-pack of tomatoes will soon produce an effect in the market, 
§ especially since the retail prices of tomatoes have gotten to a 
. 
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LINK BELT 


Equi t 
for canners includes complete 
elevating, conveying and pow- 
er transmission equipment; 
everything from a strand of 
chain or a sprocket wheel, to 
complete conveying apparatus, 
including sanitary peeling 
tables. 


Send for Catalog 
Link-Be_t ComPANY 


Chicago 
. Indianapolis 


DEL MONTE the best known 
and most-called-for brand of canned 
fruits and vegetables in America 
and thus one of the 
most profitable 
for you to 
handle. 
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STEAM BOILERS 


To comply with all state laws 


HORIZONTAL RETURN TUBULAR BOILERS 


30 to 150 Horse Power 


PLAIN VERTICAL TUBULAL, BOILER 


DAYTON, OHIO 


5 to 50 Horse Power 


THE GEM CITY BOILER COMPANY 


ESTABLISHED 1895 


ZASTROW’S IMPROVED SQUARE OYSTER STEAM BOX 


Used for Oysters, Clams, 
Shrimp, Pumpkin, Sweet 
Potatoes, etc. 


ZASTROW MACHINE COMPANY, Inc. Manufacturers 


Hinged Door Type 


Made square, when square 
cars filled are run into it, will 


fill Box as full as practical. - 


Made of 3¢ in. Plate Steel, tracks 
securely fastened to heavy angles 
forming corners of Box. 


Made up to 25-ft. long. 
Standard 8-ft. cars used. 


FOOT THAMES STREET, BALTIMORE, MD. 
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NEW YORK MARKET 


Market Developing Along Broader Lines—Convention Seems 
to Have Cleared the Atmosphere—Tomatoes Showing 
Added Interest and Prices Advancing—Buyers Neg- 
lecting Corn—Cheap Peas Being Bought— 

Fruits Very Quiet—Picked Up in Passing. 

Reported bv Telegraph. 

New York, January 28, 1921. 

The Situation—Apparently those who went to Atlantic 
City to the Convention heard something that stimulated their 
interest, for the market has developed along broader lines since 
they returned, with the exception of fruits, which are still neg- 
lected. They are not talking much about their impressions, but 
the influence upon them has been beneficial. That much is cer- 
tain, since trade has picked up considerably and inquiry is a good 
deal more active than it has been for weeks. Perhaps those whe 
went to the Convention would hardly want to admit that they have 
been stimulated by it to do more, but the inference is plain, and 
substantially that thing happened. It is difficult to escape the 
enthusiasm which radiates from men when they assemble in con- 
ventions. One man alone can see more bugbears in a minute 
than he can dodge in a week, but men together forget the bug- 
bears, or chase them away, and do business. Conventions are 
imortant for this reason as well as many others. Retailers are 
doing considerably more business. The sudden descent of cold 
weather the past week has increased local consumption, but, as 
usual has hampered shipping. It is the first cold snap of the 
season, and has been quite severe enough to satisfy the most 
insistent demand for cold weather. Buyers are showing interest 
in all the leading lines, excepting fruits, and while they haven't 
yet made their definite orders as large as their inquiries seem to 
indicate they may, these orders are larger and more business is 
done in all varieties. Moreover, the feeling of optimism which 
was absent for a time has reappeared, and the situation looks 
much better for all concerned. 

Tomatoes—Southern pack lead the sales as well as the in- 
terest in the market. Buying is in progress here and in the 
country, not always by the large trade, yet some big buyers are 
operating, such as the chain stores and some other large retailers. 
Holders have advanced their prices to 85¢e for No. 2s, $1.20 for 
No. 3, and $3.75a4.00 for No. 10s. These are inside figures, and, 
so far as known, even the big buyers have been unable to shade 
them this week. Business is freely confirmed at these figures, 
but the tendency is upward, and further advances may be made 
if the present activity continues. Cheap lots are offered, but they 
are either sub-standards or are located out of the favorable freight 
zone, which makes them really more expensive. Rusty cans and 
some Government stocks figure in this class, but the Government 
stock is so near exhausted that it is exerting much less influence, 
and shortly will disappear entirely. 

Corn—The market is weak and stagnant since buyers 
seem to be holding off, waiting for some unknown change in the 
situation. This leaves the holder in the position where he must 
make inducement in order to get business, and the results are not 
altogether satisfactory. Southern Maine style standards are 
quoted at 75a80c, f. o. b. factory, according to holder and the 
quantity desired. Western pack is held at 80c, but the price is 
nominal, since no business has been done. New York State stand- 
ards are held up to $1.15, with no business of importance. Fancy 
is quoted at $1.45, but no one buys it. Maine standards are held 
nominally at $1.25 and fancy at $1.60, but the transactions are 
so small in both that these figures mean little or nothing. The 
situation is not promising at the moment, though holders appear 
confident that the interest which is now centering in tomatoes 
will eventually change over to corn, or, perhaps, extend to corn 
and give them a little business, too. Stocks on hand are ample for 
all requirements, a fact which is well known to buyers; hence 
they feel no uneasiness and, inasmuch as their trade is quiet at 
present, they are doing no business. 

Peas—The market remains about the same. Cheap lines 
are more active than the more expensive ones, principally because 
there are more of them. The good lines are scarce and generally 
are held off the market by holders who are confident of better 
business later. This makes buyers inclined to wait until spring 
before they undertake to do business. The situation doesn’t war- 


rant rushing in a buying now, they say, so they merely pick up 
what is offered here and there as bargains in a small way and 

‘ wait further developments before operating freely. 
Fruits—No important developments are expected until the 
spot market shows some life and until the Coast surplus has settled 
Conditions seem to 


down more definitely to stationary levels. 
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shift but little from week to week, but in the main the situation 
remains about where it was, and buyers are taking no more than 
they must to meet their requirements. The general-conditions do 
not seem to trouble anyone, not even the holders, who say they 
are confident of sufficient business in the future to carry out 
everything they have in hand. 


Peaches—tThe fact that bargain lots appear occasionally 
indicates that the supply which was thrown on the market during 
the times of distress is not yet exhausted. This makes the regular 
jobbing houses slow to buy excepting in a small way and at low 
quotations. The movement through regular channels is still in- 
sufficient to create much confidence in the future, and the jobber 
is not buying, while the retailer is not giving his full co-operation 
in the matter of price reductions. The market as a whole displays 
weakness, due wholly to the tame and inconsequential demand. 

Apples—Very little is done in this market. Buyers are 
not acting, whether they are jobbers or large retailers. Instead 
they are holding off, apparently preferring to allow the situation 
to develop in its own way. Retailers are showing no interest in 
the situation, and thus far this week their sales have been too 
small to register. 

Pinecapples—The supply is so near exhausted that very 
little is done. Buyers are showing’no interest at present. They 
took everything offered and went back for more early in the sea- 
son, but lately they have refused to operate. Trade is dull in all 
positions, but olders who have little stock are making no price 
concessions and quotations are firm at former levels. 

Salmon—aAll varieties are quiet and weak outside of red 
Alaska, which is barely steady. Very little demand is reported 
for medium red, and almost no interest is shown in either pinks 
or chums. Jobbers are still refusing to buy, and where they do 
operate take only minimum lots. The whole situation awaits a re- 
vival of interest all along the line, from the large distributor 
down to the retailer, who says he is getting a small business. 

Sardines—Maine pack movement is far below normal for 
this market, but shows some improvement over December. Other- 
wise the situation is about the same as it ha sbeen for weeks 
Norwegian sorts are a shade firmer, and buyers show a little more 
interest. Aside from this the market remains as it has been and 
business is limited to small requirements. 

Tuna—tThe spring demand has not yet developed, hence 
demand is light and movement very small. 


PICKED UP IN PASSING. . 

H. J. Halfhill, of the Halfhill Packing Corporation, of Los 
Angeles, is in New York after visiting the Convention. He says 
that after talking with those interested at the Convention and 
others he has seen since coming to New York, he believes the 
spring demand for tuna will be quite up to the average, perhaps 
a little better than last year. 

J. ©. Allen, of Allen & Hendrickson, salmon packers, of Port- 
land, Ore., is in the city, making his headquarters with their 
brokers, Henry Day & Co. 

Paul Steel, of the Steel Packing Company, San Diego, has 
been in the market the past week on his way home from the 
Convention. He made the rounds of the trade and was much 
encouraged by what he was told. 

Norwegian sardines are held more firmly now that exchange 
has advanced, and while buyers show little interest, the market 
is in better position because of this fact. The supply here is 
ample, the trade not caring for large quantities at present, though 
the special advertising which is now being done is of importance 
to the trade and unquestionably does much to help it along. 

No. 10 apples are a shade firmer at the factory, where stand- 
ards are held at $4.25a4.50. Many low-priced lots have been 
offered, but they have not sold because they were not fully up 
to grade. On the other hand, it is reported in the market that 
the demand is so slow that prices, whatever the quotation may be, 
are no more than nominal. 

L. E. Weedertz, of the Wisconsin Pea Packing Company, 
Manitowoc, Wis., has been a trade visitor this week. 

A. F. Pfeiffer, of the Hunt Brothers’ Packing Company, San 
Francisco, has been in the city, making headquarters with U. H. 
Dudley & Co. 

Frank Van Camp, of the Van Camp Sea Food Company, San 
Pedro, Cal., has been in the city this week, stopping with North & 
Dalzell. Other visitors registered with the same firm were: 
W. R. Roach, of W. R. Roach Co., Grand Rapids, Mich.; Joseph 
Brakely, of Freehold, N. J.; O. Stevens, of the Elkhart Lake 
(Wis.) Canning Company, and Ralph Resenholt. of the Nichols- 
North-Gilbert Company, brokers, Milwaukee, Wis. 

Victor A. Seggermann, of Seggermann Brothers, Inc., is on a 
trip to the Pacific Coast, expecting to be gone several weeks. 

M. L. Goldsmith, of the Christgau & Goldsmith Company, 
manufacturers’ agents and brokers, Rochester, N. Y., was a trade 
visitor this week, and made his headquarters at the offices of 
Warmington, Timms & Co. “HUDSON.” 
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Strength! 


Corrugated and solid fibre shipping 
boxes packed with 24 No. 3 cans Toma- 
toes, weighing 61 lbs. each, stacked to the, 
roof, nineteen high, on the cobblestone 
floor of the U. S. Quartermaster’s ware- 
house at Antwerp, Belgium. After be- 
ing loaded at Baltimore, Md., and un-t 
dergoing transfer and handling at Locust; 
Point, Md., Jersey City, Brooklyn, Bor-+ 
deaux, France, Bassens Bordeaux Yards, 
and Antwerp {checked 


98.2% O. K. 


The bottom box of the completed pile is 
supporting a load of 1,098 poends. » 


Fibre Boxes 


take up 17% less room, reduce freight 10% ac- 
count lighter weight, save 10% to 15% in damage. 


Write for particulars 
THE CONTAINER CLUB 
Chicago 
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(Continued from page 6) 


and corn, and peas are very likely to be added to them next 
week. They are all worth your immediate attention for your 


spring trade as well as for your nearby requirements, and | 


you will be the gainer if you buy them now. 

Sweet potatoes were the star performer again this week, 
advancing to $1.85 dozen for No. 3, on their way to $2.00 
shortly because of light offerings and increasing demand, and 
No. 10 advanced to $6.00 dozen against $5.50 the first of the 
week The steady drain on the supply of sweet potatoes in this 
section has had its effect. 

Spinach has advanced to $1.70 dozen for No. 3 and will 
go higher shortly. As we have frequently noted, the fall pack 
was light and last spring’s pack had been practically sold out. 
Own some spinach at today’s cost if you will want it during the 
next 90 days. 

The increased buying of corn reported last week continued 
this week, and the orders came from unexpected points. There 
will be no famine in corn, but, all the same, it is selling so 
much under the cost of last season’s pack, and of the cost of 
replacement next season, that a natural rally in the market prices, 
East and West, is in line with the advance in tomatoes. Buy corn 
with confidence wherever found to best advantage, here or else- 
where. The brands we can buy at our quotations are fit quality 
for one’s own table. Investigate them promptly. 

Peas are again in demand. as noted in our last reports, and 
all grades are becoming scarce here. Look them up if wanted. 
Beets are about sold out here. The other lines of vegetables are 
asleep, except stringless beans, which show more strength than 
heretofore. 

Canned fruits continue to be conspicuously dull. The few 
orders for them are too small to have any effect on the market. 

The cold, freezing weather has closed up the rivers along the 
Chesapeake Bay, and the weather man promised more of it next 
week. In consequence, the canning of Cove oysters has been 
almost stopped because of scarcity of the raw stock and higher 
costs, and the canners are marking up their prices. Usually Feb- 
ruary and March are hard months on the oyster canning business 
here. 

Crushed oyster shells for poultry are less active at the reduced 


prices, though firm. 
THOMAS J. MEEHAN & CO. 


FREIGHT RATES & SHIPPING NEWS 
Traffic Bureau 

THE CANNED GOODS EXCHANGE OF BALTIMORE 


The Canadian Board of Railway Commissioners has allowed 
Canadian roads under certain circumstances to make a surcharge 
of 60 per cent on freight between Canada and the United States, 
in order to cover losses from depreciated rates of exchange. 

Canadian Freight Charges—A surcharge of 60 per cent. 
of the rate of exchange will be added to the total through charges, 
including advanced charges payable to United States carriers, on 
all shipments between Canada and the United States, in both direc- 
tions, when such charges are payable and collected in Canada. 
When all charges are paid at United States points in United States 
funds, this surcharge will not be added. On shipments from Can- 
ada, the surcharge must be collected at the rate governing on the 
date of the bill of lading, and on shipments to Canada at the rate 
governing on the date of advice note of arrival at the Canadian 
destination. The surcharge will accrue entirely to the Canadian 
earrier. Telegraphic advice will be sent to railway agents in Can- 
ada on the last day of each month, specifying the surcharge to be 
collected from the ist to the 14th, inclusive, of the following 
month; and on the 14th day of each month, specifying the sur- 
charge to be collected from the 15th to the last day, inclusive, 
of such month. Agents must file such telegraphic advice with the 
tariff. The surcharge does not apply to export and import traffic 
from or to points of origin or destination in the United States via 
Canadian ports, on which all charges must be collected in United 
States currency or its equivalent. In arriving at the surcharge, 
the rate of exchange quoted for New York funds by the Bank of 
Montreal at noon in Montreal on the last day of each month will 
govern: for the succeeding 15 days, and similarly the quotation 
at noon on the 14th will govern for the rest of the month. The 
rate of exchange at Montreal at noon on the 2ist of January will 
govern for the rest of January. 


THE 


SIMPSON & DOELLER CO., 
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MY HOw I've 
REDUCED 


“The mere of reductions days 
a strange fascination for everybody—pro- 


vided, of course,they hit youin the right place. 


One reason why more Embry—4—One 


. Boxes are being used today than ever before. 


Shippers who use them know that they re- 
duce labor costs and shipping bills. 


And when you consider that Embry—4-- 
Ones are frequently as much as 50% lighter 
than cumbersome,old fashioned shipping cases, 
this is not surprising; it just naturally results 
in a saving of handling, packing and shipping. 

And here’s another interesting feature—sur- 
prising to most people: Embry—4— One Boxes 
are actually nearly twice as strong. The rea- 
son for this is simply because the peak load is 
carried by tough, stapled, steel wires, thus per- 
mitting the use of lighter weight material. 


Send along your name and we’ll tell you of 
some more shipping economies that will aston- 


ish you. 


Embry Wirebound Box Co. 
Branch. of Embry Box Co. 


Ineorporated 


South 20th Street Louisville, Ky. 
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Viners 
and Five Hundred 


White Style Feeders 


‘in use in the United States 


These f feeders do not tear the pods {rom the 
vines as other feeders do. 


For informatior, write the 


CHISHOLM-SCOTT CO. 


71 East State Street COLUMBUS, OHIO 


Chisholm- Scott = 


OYSTER STEAM BOX 


With improved sliding doors, 
doing away with the hinged 
tracks, giving increased service 


Edw. Renneburg & Sons Co. 
MACHINE AND BOILER WORKS 
2639 Boston Street 
WORKS 
ATLANTIC WHARF, BOSTON STREET & LAKEWOOD AVE. 
MARYLAND 


Baltimore, Md. 


BALTIMORE - 
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CALIFORNIA MARKET 


Demand Increasing—Most Sales Runn'ng to Cheaper Grades— 
Annual Meeting of the Alaska Packers’ Association— 
Pear Growers Meet—Coast Notes. 


Reported by Telegraph. 


San Francisco, Jan. 27th, 1921. 

The Market—An increased demand is being noted for 
California canned fruits and vegetables, but sales are stlil being 
confined to small lots in the hands of weak holders, prices in some 
instances being as much as 50 per cent. below opening prices. 
Most of the sales in fruits are running to the cheaper grades, 
jobbers and retailers alike being fairly well stocked on high grade 
goods, which are selling slowly. While it is, of course, impossible 
to accurately estimate the amount of the 1920 pack stil] in first 
hands, men in a position to know suggest that not more than 
one-half of the pack has been moved. The market for canned to- 
matoes is weaker, if anything; several small packers having 
made sales of No. 2% goods with puree as low as 75 cents. For 
established brands 95 cents and $1 are being secured, but no matter 
what the price buying is limited, the public apparently having 
lost its appetite for tomatoes. 

Annual Meeting of A, P. A.—The annual meeting of the 
Alaska Packers’ Association was held at San Francisco, Cal., on 
January 18 and the results of the last year’s operations were out- 
lined in the interesting report of President Henry F. Fortmann. 
The regular quarterly dividend of $2 a share was made, together 
with an insurance fund interest’ income dividend of a similar 
amount. The president's report set forth that the pack for the 
year amounted to 620,978 cases of canned salmon as follows: 
Sockeye. 19,735; red, 416,664; king, 16,758; coho, 20,079; pink, 
117,715, and chum, 30,027. During the season of 1920 unusually 
stormy weather interferred greatly with fishing in Alaska and 
this was the principal cause of the short pack. The general de- 
pression of business, together with low exchange rates, deterred 
the free distribution of salmon, but stocks in the hands of jobbers 
are small and with increased rates of exchange and renewed trade 
confidence it is felt that better market conditions for canned 
salmon will assuredly develop. 

The following canneries were operated in Alaska: Nushagek, 
2: Kvichak, 2; Naknek, 3; Egegak, 1; Chignik, 1; Alitak, 1; Kar- 
luk, 1; Cook Inlet, 1; Fort Wrangell 1, and Loring, 1. The Semiah- 
moo plant on Puget Sound was also operated, making a total of 
sixteen plants. During the year expenditures made in Alaska 
exceeded a quarter of a million dollars. The Fortmann salmon 
hatchery released 17,070,000 fry and took 18,240,000 red salmon 
eggs. 

The operating losses for 1920 amounted to $757,462.25. The 
net earnings of the insurance fund were $400,659.61. Of the $3,- 
331.350 par value of Liberty bonds held by the company, a bond 
dividend of $20 par value per share was distributed to the stock- 
holders. 

The officers and directors chosen for the ensuing term are: 
Officers, Henry Fortmann, president; William Timson, vice-presi- 
dent; R. I. Bentley, vice-president ; A. K. Tichenor, vice-president : 
Walter D. Motts, secretary-treasurer. Directors, Henry F. Fort- 
mann, William Timson, Balfour D. Adamson, W. J. Hotchkiss, 
R. I. Bentley, Frank B. Anderson Warren Gregory A. G. Griffith, 
F. D. Madison, C. W. Griffith and C. H. Bentley. 

Pear Growers Meet—The annual meeting of the California 
Pear Growers’ Association was held at San Francisco on Jan- 
uary 17. Plans for increasing the consumption of California 
pears were discussed and anpropriation of $50,000 for a nation- 
wide advertising campaign was made, The officers chosen for 
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the ensuing year are as follows: Frank Sweet, of Martinez, 
president; Peter J. Huth, Sacramento, vice-president, and F. A. 


-Edinger, Sacramento, secretary-treasurer. 


Coast Notes—Governor William D. Stephens has issued 
a proclamation fixing February 21 as “California Ripe Olive Day.” 
On this day ripe olives will be served by leading hotels through- 
out the country, on railroad dining cars and there will be spe- 
cial events of interest throughout California. The demand for 
California ripe olives is improving, the rigid sterilization rules 
laid down by the State Board of Health having done much to 
restore confidence in this product. The packing of California 
ripe olives is now being confined to a few firms whose facilities 
for the work are of the highest order and this season’s pack is 
the finest ever put out. 

The California State Legislature is now in session and the 
milk interests have sent a lobby to the Capitol to resist efforts 
on the part of manufacturers of “Imitation Milk” to amend the 
present law licensing them and restricting their output. Dairy 
interests are not meeting with the same degree of sympathy as 
was the case two years ago, legislators asking the pointed question 
of why milk prices are being kept at war-time levels when feed 
Was never more abundant and wages have been greatly reduced. 

The Lodi Canning Company, of Lodi, Cal., had a very satis- 
factory year in 1920, and is making preparations to enlarge its 
plant. It has been granted a permit to sell additional capital stock 
to the extent of $100,000 for this purpose. This stock will first 
be offered to the present stockholders and if all is not taken by 
them the surplus will be sold to the public. 


The J. C. Ainsley Packing Comyany, which maintains a fruit 
cannery at Campbell, Cal., will hold a special meeting of stock- 
holders on February 25 to consider the proposition of increasing 
the capital stock of $500,000. 

The Hinckley-Beach Canning Corporation has been incorpor- 
ated at Los Angeles, Cal., with a capital stock of $500,000, the di- 
rectors being John T. Clark, F. G. Howland, Libbie Volk, Gladys 
M. Bragg, S. J. Bowman, Virginia H. Cronk and Virgil T. Lewis. 

The Dobbins Packing Company has been incorporated at New- 
port, Ore., with a capital stock of $20,000 to engage in the fish 
canning business. The incorporators are C. R. Dobbins, C. OQ. 
Hawkins and C. E. Hawkins. 

The Columbia Packing Company has been incorporated at As- 
toria, Ore., with a capital stock of $25,000 by J. V. Tyni, A. Tyni 
and Charles L. Eskola. 

A committee appointed to investigate the affairs of the Nile 
Garden Canning Company, of Stockton, Cal., has made the recom- 
mendation that unsecured creditors accept a 50 per cent. settle- 
ment of their claims. 

Peter A. Wagner, formerly president of the Central Alaska 
Fisheries, passed away at his home at Berkeley, Cal., on January 
17 at the age ar eighty-four years. He is survived by his widow 
and four children. 

The Alpine Evaporated Milk Co. has closed its condensary 
at Hollister, Cal., owing to the falling off in the demand for con- 
densed milk. “BERKELEY.” 


WHAT'S THE USE? 
From the Nation’s Business. 


The man. who gives up his lifetime to putting science at the 
service of business finds himself eternally asked, “Whats’ the 
use?” Statesmen rise from their seats and say: 

“T see that some scientist. fatening at the Government trough, 
has measured a hundred-thousandth of an inch. What’s the use?” 

Hard_headed—solid-headed—business men read of researeh 
departments and snort in disgust. “What’s the use? The old 
rule of thumb is the commonsense way.” 
We think of railroads as progressive—of railroad men as effi- 
cient. Are they? Not if the Railway Age is to be believed. 

There are only two test plants of locomotives in the country. 
one owned by the Pennsylvania, the other at the University of 
Illinois. Only a handful of railroads try out locomotives on road 
service by means of a dynamometer car. What's the use? 

One road that, did found that by putting an exhaust tip three- 
eights of an inch smaller on a Mikado-type locomotive it increased 
the fire-box temperature 400 degrees and saved $57,000 a year in 
coal. On another line tests made it possible so to alter a locomo- 
tive as to reduce its fuel consumption 10 per cent. and permit it 
to haul three more passenger cars on less coal and water, 

That’s what’s the use! : 
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ECONOMY SYRUPER 
JUSTIFIES IT’S NAME 


‘ 
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Exclusive Patented Features 

E An inverted Brass Cap Valve—that will not injure Fruit and is an air displacer only—the 

> syrup flow being over and around the valve ring as noted in small view to the left. 

> An accurate syrup level adjusting device. 

4 A large turret that rounds out imperfect cans. 

4 


Cage 
with Compression 
Spring 
Seal 
Where Ai 
flows out Adjustable Valve 
of the Can 


can Inverted Brass Cup 


Economy Syruper 
valve opened. 
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~ ANDERSON - BARNGROVER MFG. CO., SAN JOSE, CALIF. 


MAKERS OF EFFICIENT CANNING MACHINERY 
General Eastern Agent S. 0. RANDALL’S SON Baltimore, Md, 
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MAINE MARKET 


But 10 Fer. Cent. Normal Snow Fall to Date—General Condi- 
tions Improving—Corn Taking en Activ:ty—Recent Re- 
beginning of Apple Canning Comes to End, 

Notes of People in the Bus‘ness. 


Portland, Me., Jan. 28th, 1921. 


The Weather—The very mild and pleasant weather con- 
tinues to be the interesting topic. Snowfall to date has been 
only 10 per cent. of what we had up to this time last year. And 
while we have had a few very cold days, the average tempera- 
ture is much above normal. This is agreeable to the Maine 
packers who did not make money enough to go South during 
the winter months. On the other hand, a heavy snowfall is 
considered good fertilizer for the next seazon’s crops. 

In nearly all sections of the State there is snow enough 
for good traveling. But lumbering is still very much delayed 
owing to lack of snow; this will tend to decrease the output 
this year and to hold the pr.ces up. Incidentally it will make 
box shook high! 

General Condit‘ons—Are certainly improving and the atti- 
tude of jobbers is dec'dedly optimictic. Buying in any large 
quantities has not started, but jobbers seem open to offerings. 

Maine Corn—There is more activity in fancy Maine corn, 
and several lots have been closed out, some to the extent 
of cleaning up the packer’s stock entirely. The price has 
certainly been lowered on these actual c<ales, but rumors on 
the subject are so various that no estimate can be made, Stan- 
dard corn has also some attention during the past week, 
after a couple of months of inactivity. This has been sold 
as low as $1.10, but the price varies with the quality. 

Apple—The apple pack is over—again! It stopped once, 
but conditions improved enough to allow one or two packers 
to re-open their shops. Maine apple has sold well, prices have 


SESS 


PRICES REASONABLE QUALITY THE HIGHEST 


SEED PUT UP AS YOU WISH 


CORRESPONDENCE SOLICITED 


RICE’S DEPENDABLE TOMATO SEED 


Earliana, Bonny Best, Stone, Chalk’s Jewel, Matchless, 


Our Tomatoes are grown only for seed purposes, no canning 


Honest Seed Honestly Grown by men who know the funda- 


Jerome B. Rice Seed Co. 


been maintained, and present stocks, after the end of the sea- 
son, are minimum. 


Sardines—The general uplook of the market has bright- 


‘ened the sardine situation to some extent, and packers ar3 en- 


couraged. The demand is still very small and the prices low, 
though stronger than for the past months. 


Lobster—At this season, when lobstermen are getting 
ready for the spring catch and pack, it is interesting to note 
that here in Maine the laws regulating the season and the 


length of lobsters for packing are drafted by the fishermen 


themselves, then enacted by the legislature. 
quence the laws are carefully observed. 
ernment by the people for the people.” 


Fertilizer on Potatoes—A very interesting case is about 
to be tried at the February term of court, when a potato grower 
brings action against fertilizer manufacturers for damage and 
loss of crops due to a large per cent. of borin in the fertilizer. 
This is in a way a test case, as there has been considerable talk 
regarding suits on these grounds. 

Convention Notes—The Maine packers were unucually well 
represented at the convention this year, and all report them- 
selves well satisfied with the trip, 

Several have stated that the 1921 convention was the 
most enjoyable for many years, and have spoken particularly 
of, the complete and interesting exhibit in Machinery Hall. 
This feature has been neglected for the past few years, and 
was, therefore, doubly appreciated. 

Mr. and Mrs. G. B. Morrill and George B. Morrill, Jr., 
have returned from a month’s stay in the South. 

The death of Mrs. H. E. Thurston, occurring on the 22nd. 
has called forth the sympathy of the Maine canning fraternity 
for the bereaved husband. Mr. Thurston is a member of the 
firm of Minot Packing Company, and one of the most popular 
men in the business in Maine. Mr, and Mrs. Thurston have 
also been engaged in the hotel business, and the Chase House 
has been the rendezvous for many of the packers. For some 
time the regular dinners of the Maine Canners’ Association 
were held there. For many years Mrs. Thurston was on the 
dramatic stage, under her maiden name, May Henderson, and 
was very well known and extremely popular. 


As a conse- 
This is real ‘‘gov- 


MAINE. 


oor 


WE ARE EXTENSIVE GROWERS OF 


Greater Baltimore, Red Rock and other 
Varieties Used by Canners 


factory stock; no renaming of old varieties 
for increased profits. 


mentals of Plant Breeding and selection, and for 
Earliness, Hardiness, Uniformity and Free 
dom from Disease are unsurpassed. 


- A TRIAL ORDER WILL CONVINCE .- 


SEED GROWERS 
CAMBRIDGE, NEW YORK 
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ALL THAT GOOD TESTER SHOULD 


This machine tests cans for leaks in water un- 
der air-pressure, at the rate of 150 per minute. 


CHICAGO 


AGENCY EUROPEENE-CONTIN=NTALE CAMERGW CAN MACHINERY CO., 56 Avenue De Chatillon. Paris, France.” 
WM. COOPER PENN &CO. 25, Vic.oria St., London, England.” 


E 


The back-plates have accurate screw-adjust- 
ments, allowing the correction of rubber-leaks 
under water. 


The cans enter one side and are discharged 
at the other, making a continuous run in the 
direction of the “Automatic Line.” 
cans are automatically discharged into a separ- 
ate chute, apart from the good cans. 


The leaking 


This machine pumps it’s own air, is under the 
iastant control of the attendant and may be 
easily changed for a can of different size. 


CAMERON CAN MACH. CO. 


240 N. Ashland Avenue 


“D. M. KABLE. Post Office Suilding Hongkong, China” -- 
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Cuicaco, ILL. 


“THE MODEL SHOP” 


DESIGNERS AND MANUFACTURERS 


LABELS AND CARTONS 


CALVERT LITHOGRAPHING CO. 


DETROIT, MICH. 


OmanHa, NEB. 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


A. 1. JuDeE, . Manager and Editor 
Baltimore and Commerce Sts., Baltimore, Md. 
Telephone St. Paul 2698 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers. of the United States 
and Canada. Now in its 44th Year. 


TERMS OF SUBSCRIPTION. 

Payable in advance, on receipt of bill. Sample copy free. 
Extra copies, when on hand, 10 Cents each. 

ADVERTISING Rates.—According to space and location. 

Make all Drafts or Money Orders payable to THE TRADE Co. 

Address all communications to THE TrapDE Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning Terabe for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. A. I. JUDGE, Editor. 


Entered at Postofice, Baltimore, Md., as second-class mail matter 


BALTIMORE, MONDAY, JANUARY 31, 1921 


For the first time since conventions were first invented we 
are obliged to postpone the beginning of the story for a week. It 
was our intention to begin the report of the Atlantic City Con- 
vention in this issue; but we find this impossible and so are obliged 
to ask your indulgence until our next issue. The report will 
therefore commence in our issue of February 7th and continue 
in succeeding issues until completed. 


One of the leading machinery men said, the week before the 
convention, that he anticipated it would be a “great social success,” 
and now that we look back upon it we believe he was right. But 
it was also a success from the standpoint of the meetings, lec- 
tures or addresses given, and work accomplished; but its great- 
est success lies in the fact that the industry, apparently, found 
itself. 

At the fall meeting of the Western Canners’ Association its 
president, Mr. E. W. Virden, called upon the canners to stand up 
for their industry; to cease referring to it as “under-capitalized,” 
“lacking in credit” and other such lack-money terms; and he gave 
it as his opinion that the canners, as an industry, were as well 
and as largely capitalized as any business in the country, and 
in many respects better entitled to credit and banking considera- 
tion than most lines, And he is unquestionably right. 


At this Atlantic City convention the industry, we believe, 
eame to the realization that it is well able to conduct its own 
business; to formulate its own contracts, for instance, and to 
demand its rights of the business world, as a real power and 
leader among industries. These two conditions inevitably go 
together; but granted them, and with all men in this industry 
imbued with this spirit, we will see another day and the last of 


‘the buyers! 


the time when: the canners. and their goods are -nmrade*the mere 
playthings or footballs of industries which pride themselves as 
being superior. The canning industry is a giant in strength and 


‘ importance—possibly the most. important industry in the ‘world to- 


day, considering food as the basic industry of mankind—and when 
it comes to a full realization of its own strength and ability, then 
you will see any number of the evils that have been affecting it, 
skulking into their hiding places. Some of these false friends will 
cry in horrer at such ungrateful (?) treatment; at being .s6 ruth- 
lessly cast aside after all they have done for the canners! Too 
long have they been “Old Men of the Sea” upon the backs of the 
canners, and it is about time to shake them off. es 
There is no friendship in business, and do not for a moment 
allow yourself to be lulled into such deception. When a buyer and 
seller get together friendship ceases and each man is out-to pro- 
tect. his own hide. What foolishness, therefore, to expeet any- 
thing of value to the canner from a conference on contracts with 
Did the sugar barons call the buyers imto con- 
ference to design their selling contracts? Are the canneérs in- 
vited to confer with the machinery or supply mien on thé style 
of contract upon which they buy their machinery or Supplies? 
Certainly not, and why should they? Why then should the whole- 
sale grocers be asked to sit in a conference committee with the 
canners in designing a contract for spot er*future canned: foods? 
Of course, they are willing. The cat would always be pleased to 
be present at the meeting of the mice. At-the meeting of the 
Board of Directors and Advisory Board of the National Canners’ 
Association on the opening day of the convention ,it was decided 
that a uniform contract was not feasible, considering all the vary- 
ing conditions of canned foods. And this was indeed wise céunsel. 
It is what makes us believe the canners have found themselves. 
But the Association is not going to step all efforts @n the 
drafting of a good, sound future and spot selling contract, Not 
at all. It must go on, draft its own contract,.in absolute fair- 
ness to the buyer as well as to the seller; but. with the idea in 
mind that they are selling their own goods; that they understand 
and know better than anyone else the trials and difficulties: of their 
business and are best able to reckon these into such a contract. 
And then having designed such a contraect—their own contract— 
there must be some backbone shown by every canner in Seeing 
that it is lived up to. Too long the tail was wagged the dog in 
this industry, and the action of the little, irresponsible eanner, 
selling a few hundred cases, has been brought out and made the 
basis for all market operations. This must stop, but it can be 
expected that under the new conditions the jobbers, and manywit 
not most of the brokers, will make much of this old sport. ”*The 
canner must be on his guard; a clear-eyed-, wide-awake busi- 
ness man, and with enough grit to tell the temptor who comes 
with the story of sales of goods at lower prices: “Good, I’m glad 
to hear it; that is just so much goods out of the way, so I think 
I'll advance my prices.” Did you ever notice that in the quota- 
tions of the stock market they give the number of shares that 
were sold at the prices quoted? It means much, of course; and 
while it is not possible to get this in relation to canned foods, 
make the man who tries to separate you from your goods at low 
prices, on the plea that sales have been made at the low prides, 
produce some evidence of that fact. Don’t take just the bare 
statement as authority to lose your money; pin him down to facts? 
who sold them and how many. and if he can’t give you the facts, 
he has no right to use the argument, and you may well pass it 
by as hearsay, if not worse. This is the time when you will need 
this backbone more than ever, for buying is starting and will 
increase. re 


Strong, Safe 


That’sthe story of the Ca'dwell Tubular Tower 
So simple you can erect it y urself. So 
strong it wil’ endure cyclones and tornadovs. 
Safe because it conformsstrictly with approved 
engineering principles The costis mcderate. 
If you want these qualities in a tower, equip 
your-elf with a Caldwell Tubular. 
Send for Catalogue 
W. E. CALDWELL CO. 
Incorporated 
2310 Brook St. 
LOUISVILLE, KY. 
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THE CANNING TRADE. 


BALTIMORE, MD. 
Solicit Your Business for 


PACKER’S CANS 
SANITARY (Open Top) and CAP HOLE 


Both Styles the Very Best Obtainable 
FIVE-GALLON SQUARE PULP CANS 
SYRUP CANS and PAILS 


Friction Top—Record 


WAX TOP and FRICTION TOP OYSTER CANS 


UNEXCELLED MANUFACTURING AND SHIPPING FACILITIES 


CW. W. BOYER & co., Inc. 


BALTIMORE, MD. 
EDMUND C. WHITE, President 


CHICAGO 
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To our Associate Brokers: The buying movement reported in 
our two last letters is not a “flash in, the pan.” Inquiry keeps 
up. It is about as keen today as it was ten days ago. If every 
inquiry resulted in an order, the visible spot stocks would soon 
be exhausted. 


There has, perhaps, been a hundred thousand cases of Wis- 
consin peas sold since the movement commenced. Some brokers 
say two hundred thousand. One State broker admits haying seld 
seventy_five thousand—told me so himself at Atlantic City a week 
ago today. We haven’t sold that many. But altogether, there 
has been a lot of peas sold. sic 


One thing is certain, the visible supply of “junk” is all gone. 
We know of nothing left under 85c factory. This don't mean 


an advance in price, but an actual cleaning up of all of. the low ~ 


grade peas which have been offered below that figure. There 
has been no advance in peas yet—but there will be—must .be— 
sooner or later. The 85c peas, the 90c peas and the dollar peas 
now offered are all real bargains. 


Every item on the spot list is very much cheaper than the 
future prices which will soon be announced. 


There has been an actual advance in the price of spot to- 
matoes and corn. We don’t do much in tomatoes. But those in 
a position to know, predict No. 2 tomatoes will sell at a dollar and 
No. 3s at a dollar and a half within the next six weeks. Corn 
at less than SOc factory seems to be about all sold out. In fact, 
Wisconsin packers are asking 82%ec to 85c. Firm offers at 80¢ 
would probably be accepted by some packers, at least. 


Label Pastes for Canners 


TINNOL—tThe only strictly neutral Paste for labeling on tin It 
sticks on lacquered or plain tin. It prevents rust spots. It does not 
affect the most delicate colors. It does not warp or wrinkle the paper. 
It keeps sweet in any weather. All ready for use as we ship it. - 

Packed in 50-gal. bbls.; 25 gal. bbls.; 10 gal. kegs; 5 gal. kegs: 2 

gal. pails; 1 gal pails. 
ARABOL LABELING MACHINE PASTE—An adhesive of ex- 
traordinary merit. Much stronger than flour paste. Will keep in 
sweet condition for more than three months. Made especially for the 
KNAPP, BURT and MRRAL machines and all machines using flour 
paste. 

Packed in 50-gal. bbls ; 
pails; 1-gal. pails. 
LIQUID PICK-UP GLUE-—A clean and highly concentrated adhes- 
ive, ready for use on the — and KNAPP or similar machines for 


difficult or varnished label 
bbls ; 10-gal: kegs; 5-gal kegs; 2-gal. 


25-gal. bbls.; 10-gal. kegs; 5-gal kegs; 2-gal. 


Packed in 50-gal. bbls. ; 
pails; 1-gal. pails. 


MACHINE GUM—For labeling on Glass and Wood. Will resist 
moisture and keep your labels where you put them. Will not affect 
gloss or stain delicate papers. All ready for use as we ship it. 
Packed in *0-gal. bbls.; 25-zal. bbls. ; 10-gal. kegs; 5-gal kegs; 2-gal. 
pails; 1-gal. pails. 
CONDENSED PASTE POWDER-— ne yound will make 2 gallons 
or 16 pounds of pure white paste ready for use. Much better, stronger 
and smoother than flour paste. Made in 2 minutes with boiling water 
or live steam. No acids: Will not. stain 
the most delicate paper. Makes 3 times 
as much paste. pound for pound, than so- 
called cold water pastes. Cair be used on 
KNAPP or other labeling machines, made 
up at the rate of 1 Ib. powder to 8 or 10 
Ibs. of water. 
Packed in 2-0-Ib. bbls.; 150-!b. bbls.: 
100-Ib. drums; 50-Ib. drums: 25-Ib drums: 
10-lb. bags. 
AMERICAN COLD WATER PASTE 
POW DER—Made up in 2 minutes with 
cold water. Three pounds make 2 gal- 
lons of thick paste. 
Packed in 300-1b, bbls.; 100-lb. drums: 
50-lb. drums; 25-lb. drums: 10-Ib. bags. 
Largest Paste and Gum Manu- . 
facturers in the World ‘ “ 


The Arabol Manufacturing Co. 
100 William a. Samples for Tests on Reuuest New York 


| TRADC BAPK | 


While we were waiting to hear from samples. 


THE CANNING TRADE. 
As Brokers View the Market 


Wausau, Wis., Jan. 24, 1921. 


Don't waste time asking for samples. We have lost out ‘oh 
a dozen sales during the last ten days by the goods being: sold 
We can get ‘pack. 
ers to confirm actual sales subject to approval of samples. "That 
is the only safe way to play the game now. Wire in orders 
subject to approvat of samples. -We will then be able*to have 
the lots- held until your buyers haye had an opportunity; to pass 
on somples. GROCERS SUPPLY CO. © 


Indianapolis, Ind,. Jan, 24, 1921. » 
The staple canned foods market has continued to gradually 
improve. 


Tomatoes—As, of course, expected, tomatoes have showr 
the most marked advance... The surplus tomatoes in Indiana packs 
ers hands is indeed small, much--smaller than. many imagine, 
Most of the packers have financial arrangements that will en: 
able them to carry their surplus indefinitely. Packers’ ideas are 
strong at $1.25 on No. 3s and 90¢ to 95¢ on No. 2s. There are 
two-.or three packers who need to realize on a few thousand cases 


-and are making tempting offerings of 85¢ on a few 2s and $1.15 on 


some 8s. The témato iarket’ is certain of further decided im, 
provement. . Buyers, we predict, will do well to anticipate ate 
r equirements. 


Peas—The pea market .has 
in the last week. Where has been an enormous demand for cheay 
peas, as a consequence sub-standard lots that were offered at 750 
Wisconsin have cleaned wp and orders are now coming in. from, the, 
various markets for standard 38, 4s and 5s at 85e: to Se. Fancy. 
peas are in close compass and will unquestionably, clean up ae 
higher prices than now prevailing. 


Corn—tTen days ago there were a few lots of actual stand-. 
ard corn sold at 70c. Today’s market is 80c, with the rare excep- 


CARNAHAN, The Sign of Quality 
TIN PLATES. . 


+ 
IF IT IS THE.BEST WE MAKE: 
The Carnahan ‘Tin Plate & nent Co. 
CANTON, OHIO: 
BRANCH SALES OFFICES: | 
Carnahan Tin Plate & Sheet Co. Be New York 
Jos. R. Martin & Co. Montreal 
Walter G. Clark, Inc. - St: Louis 
San Francisco 
Rolph, Mills & Co. . “Seattle 
Portland 


THE J. M. PAVER COMPANY 
130 N. WELLS STREET * 


CHICAGO ILLINOIS 


_ A Canned Foods Brokerage Organization—a 
selling force of specially trained Canned Foods 
Salesmen—working co-operatively for Ge 
interests of their Principals. 
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THE CANNING TRADE. 


DID IT ATTRACT ATTENTION? 
iT DID 


Every corn Canner at the Convention was interested in seeing the 


1921 
INVINCIBLE 
GREEN CORN HUSKER 


Many orders were placed during the week. Others will follow 


INVINCIBLE GRAIN CLEANER COMPANY 
SILVER CREEK, N. Y. 
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A Report That Will Interest You 


Do You know that after your containers have been rinsed 
and sterilized on the Kiefer Automatic Rinser that they 
can be thoroughly dried in twenty minutes while they are 
being carried to the filling machine. 


Rinses jars, tumblers, 40 to 100 a minute 


The Kiefer Drying Conveyor 


Puts an end to the long expensive job of drying containers, 
and the continuous filling system—the most economical and 
productive method of packaging is not broken. 

This is only another unit of Kiefer complete ‘filling equip- 
ments. Watch the ads for the others. 


The Karl Kiefer Machine Co. 


CINCINNATI, OHIO. | Lills Preserves, Jelly, Etc. 
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tion of an occasional lot here and there where the packer may 
need to realize he is selling a car or two if his needs require, or 
more likely the quality is questionable. It is reported that the 
Iowa packers have amply arranged for the financing of the carry- 
ing of their pack and have decided to restrict their acreage at 
least 50 per cent. 


Miscellaneous—There has been a marked improvement in 
demand and advance in prices on sweet potatoes, cove oysters, and, 
in fact, practically every canned food staple. This had not been 
alone confined to vegetables, the demand on water and light syrup 
fruits and berries has improved; as a consequence there has been 
some improvement in the prices. 


General Business Comment—As a whole, jobbers’ stocks 
possibly never were so low and the buying demand would be much 
heavier were money rates more reasonable. The demand that 
has come to the canner has been for goods to cover actual needs. 
There has been no speculative appearance or turn to the market 
and will not be so long as money is held at so high interest rate. 
One of the corrections that will need to take place in this period 
of readjustment is a lower rate of interest to industry that is 
so honestly striving to meet the universal demand for lower 
prices. It is not possible for industry to pay decidedly increased 
rates for the use of money and at the same time so decisively 
bring down the high cost of living. Money must be made more 
easily accessible and at lower interest rates, to’ legitimate in- 
dustry that the unemployed may be returned to work, thereby 


giving them the purchasing power necessary to aid in restoring 


catch or tear your product. 


MaARTATTATS A TAT 


THE CANNING TRADE. 


SCREW CONVEYORS 


conditions to normal. Lack of confidence and the uncertainty of 


later situations is responsible for the existing state of under-pro- 
duction. Industry has already seen the need of returning to pro- 


‘duction to obviate abnormal] high range in prices later whtn the 


consumers’ strike is called off. The masters of industry of the 
country are sanguine about the ultimate outcome. We are con- 
fident that the bankers will see the practicability of reducing their 


profits on the loan of moneys. Bankers’ close co-operation with 


industry will insure speedy return to business stability and prove 
assurance of genuine prosperity for 1921. 
CONTINENTAL BROKERAGE CO. 


Aberdeen, Md., Jan. 26, 1921. 


Tomatoes—Since our last advices there has been a fur- 
ther advance in tomatoes, and as we go to press the market is 
virtually 571%4a60ce for 1s, 674%4a70c for 9s, 82%4a85e for 2s, $1.20 for 
3s and $3.90a4.00 for 10s. These prices are still below cost, to say 
nothing of the carrying charges to date, and, in our judgment, 
buyers will not make any mistake in placing orders for their re- 
quirements on the above basis. We have one lot of about 900 
cases No. 3 off standard tomatoes cans well filled, but somewhat 
pale in color, which we will sell at $1.10 per dozen f. o. b. Balti- 
more. Samples will be submitted on positive orders. 


Corn—We can offer strictly standard Maine style corn in 
sanitary cans under packers label at 80c per dozen and fair qual- 
ity at 75¢e per dozen. In whole grain Evergreen sugar corn we 
have 2,000 cases at 80c¢c and can buy shoepeg corn at $1.10 for 
standard quality, $1.20a$1.25 for extra standard quality and $1.50 
for fancy quality. 

C. W. BAKER & SONS. 


CALDWELL “HELICOID” SCREW CONVEYOR with flight rolled from a single strip of metal, no laps or rivets to 


Internal bushings permit interchange with corresponding sectional flight conveyor, the same 
standards being preserved. From 3 inch to 16 inch diameter in black or galvanized steel. 


STEEL CONVEYOR TROUGHS black or galvanized, plain or perforated bottoms. 
Box ends, countershaft drive ends and conveyor hangers. 


A complete line of ELEVATING, CONVEYING and POWER TRANSMITTING MACHINERY. 


H. W. CALDWELL & SON CO. 


CHICAGO, 17th & Western Ave. 
NEW YORK, 50 Church St. 
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THE CANNING TRADE. 


THE “BLISS” NO. 225 GANG SLITTER 
CUTS YOUR CAN STOCK DEAD TRUE 


To obtain the maximum output with 
the minimum waste—to get the best 
and most service from your can 
making equipment—it is first nec- 
essary to cut the stock absolutely 
true to size and to eliminate all 
variations. 


The ““BLISS’’ No. 225 Gang Slitter 
insures this. 


This machine is adapted to cutting 
strips down to 2 inches wide when 
fitted with narrow hubs or 3 inches 
wide with regular hubs, It will feed 
down to 3? inches in length. 


E. W. Bliss Company 


Main Offices: BROOKLYN, N. Y., U.S. A. 
American Factories: BROOKLYN, N. Y. and HASTINGS, MICH. 


CHICAGO DETROIT, CLEVELAND 

Go, ROIT, ND, 

1857 CINCINNATI. PITTSBURGH UFFALO, 8ST. LOUIS, 1921 
FOREIGN SALES OFFICES and FACTORIES 


LONDON, ENGLAND, Pocock Street, Blackfriars Road, S. E, 2c PARIS, FRANCE, 100 Boulevard Victor-Hugo, St. Quen 
BERGER & CARTER COMPANY, Pacific Coast Representatives Los Angeles Portland San Francisco 


AN APPRECIATION 


The Automatic Peeler Corporation desires to express appreciation of the cordial reception 
tendered their new offering to the Canning Industry, at the Atlantic City Convention. 


The instant recognition of the merits of the new Machine were so fully demonstrated, and 


so plainly visible to the visiting Canners that only the heartiest words of commendation were 
heard | 


The fruit perfectly peeled and cored, with seed ceels not punctured—the great saving in 
labor, and greater saving in fruit, made strong appeals to all. 

It is with deepest regret that we are compelled to announce that the entire output of Ma- 
chines for the season 1921 has been placed, in fact, at the Convention the requests for Machines 
were four times as great as can be supplied for the coming season. 


An adequate stock of Machines will be provided for the season of 1922. 


AUTOMATIC TOMATO PEELER CORP. 
Woolworth Building NEW YORK CITY 
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THE CANNING TRADE. 


ATLANTIC CITY CONVENTION 


The Story of the City Convention at Atlantic City Will Start in 
‘Our Issue of February 7th, 1921 


REPORT OF THE SECRETARY OF THE NATIONAL 
CANNERS ASSOCIATION 


(The following was distributed in printed form at the 
Atlantic City Convention, and though referred to in the meet- 
ings, was not actually made a part of the proceedings. For 
this reason we are giving it now, before the detailed report 
of the meetings is begun. It is a summary of good and effec- 
tive work, and an evidence of the real value of this wonderful 
Association. Frank E. Gorrell, the man behind this foremost 
organization of business men, continues to earn the praise and 


gratitude of the whole industry, and all men take hats off to 
him.—KEditor.) 


REPORT OF SECRETARY 


ATLANTIC CITY CONVENTION, 1921 
To the Canning Industry: 


The fourteenth annual report of the Secretary attempts a brief resume 
of the most serious year the canning industry has yet encountered. It is 
needless to say that this condition has reflected itself in the Association’s 
work. The responsibilities of the National Canners Association have been 
greater and more varied than ever befcre, and it has been put to the real 
test of its efficiency. Whether or not it has successfully passed through 
this severe test, the industry alone will decide. 

It is needless to say that the responsibilities assumed, or, rather, thrust 
upon it, have at times seemed almost unsolvable without the safeguard of 
prececents. The executive office, however, offers no apology for its short- 
comings, because there is a limitation to human ability, and the effort has 
been conscientiously performed. 

The opening of 1920 presented acute problems in the way of supplies. 
There was a shortage in three great essentials which will be touched upon 

_ more in detail later on in this report. 

The railroads passing from public to private control disrupted their 
organizations, and there were no powerful Government bodies such as existed 
curing the active prosecution of the war to issue mandates which would 
take care of the essential industries. However, too much credit cannot be 
given for the spirit which was shown by the railroad officials in helping 
to tide over the car emergency. 

The reconstruction period through which the industry has been forced to 
pass has left a trail of misfortune which history informs us is the aftermath 
of every great war. The general business of this country has been com- 
relled to pass through strains. which even the strongest organizations have 
felt severely, but it is indeed a pleasure to recall that actual failures have 


mn few. 

While this report is intended to carry the spirit of ultimate optimism, 
there is no gainsaying the fact that the canning industry has not yet fully 
solved the present crisis. However. it will recover just as all other general 
business. Ther@ is in the mind of the consumer a feeling that prices will 
return to the pre-war average. If this is brought about, it will mean 
terrific loss that someone will have to pay. The ultimate solution of the 
problem will be the proper adjustment of labor costs which run through 
every stage of. the manufactured article; the iron and tin in the mine, the 
product in embryo and the other supplies as they were created by nature. 

The wisest prophets feel that this country has gone thorugh its worst 
and is on the road to recovery. Many cf these prophets say that it is best 
that the deflation has come in the way it has. The quicker and harder, the 
sooner it is over. The canner industry is a great and growing one, and will 
become larger and larger as the product is more and more appreciated by 
the consumer. Today it occupies an important sphere in feeding the world 
and this sphere is an increasing one. 

Many of the Association’s activities are covered in the President’s annual 


report and duplication will be avoided in this report except to present addi- 
tional data. 


Samuel F. Haserot 


Each report has been compelled to chronicle the death of some important 
officials of the Association. The first break in the rank of ex-presidents came 
last March, when former President Samuel F. Haserot died in Berlin. 

It. is indeed hard to record the services Mr. Haserot rendered to the 
canning industry through the National Canners Association. A special com- 
mittee will make an appropriate report on his work, but the Secretary asks 
the opportunity to make a personal tribute which words cannot adequately 
express. The worth of the chief executive of the Association is perhaps more 
intimately known to the Secretary than to anyone else. Opportunity is 
afforded to see the weaknesses and frailties as well as the strong hand of 
able ‘executive management. Therefore, let it be said that the Association 
can ‘never realize what Mr. Haserot has done because, in his modest and 
unassuming way, he created many ideals which went forth under another 
name. His first thought was always of the Association, and his last message 
to this office just before his death was an expression of desire to help the 
Association in its great work. His foresight will live long after those whose 
duty it is to chronicle history are gone. 

Walter J. Sears, the twelfth president of the National Canners Associa- 
tion, can receive no word of recognition from this office that has not already 
been spoken for his splendid year of unselfish and devoted service. Although 
at the head of a large private organization, the Association and its interests 
have been his first thought. ; 

His contributions to canning literature are classics. The office offers no 


apologies in assuming responsibility for the republication and wide circulati 
of his splendid public addresses. - 


“The real secret of the great success of the National Canners Association 
lies in the wise choice of its chief executives. Mr. ’ predecessors form a 
long line of able, conscientious men. long as the Association continues 
to elect to the presidency men like Mr. Sears, the organization is bound to 
grow and increase its usefulness to the industry which it serves. 

Board of Directors and Committees—The year' 1920 has imposed more 
arduous work on the Board of Directors and standing committees of the 
Association than has any of its predecessors. If space would permit, a special 
tribute would be written to the ability and usefulness of each member. 


There have been three meetings of the Board of Directors during the 
past year, all of which have had a large attendance, Some of the Directors 
are geographically too remote to attend these meetings, but they have fully 
discharged the duties relating to the territories which they represnt. 


Administrative Council—Acting under a resolution of the Board of Direc- 
tors, an Administrative Council consisting of the members of the Finance 
Committee and the President and Secretary of the Association has been 
formed. During the past year this Council has held three meetings. 


Increased Membership—It is gratifying to state that, despite the adverse 
conditions, the membership of the Association has shown a flattering increase. 
Each year the canning industry is more and more expressing its confidence in 
Association work. 

Banking Credits—The financial conditions of the country are still so 
acute that but little reference is necessary bring to mind what every 
business man has had to endure. On one side there has been such a shortage 
of banking credits as to stamp indelibly on the mind of the business men 
the fact that apparent prosperity is not real prosperity. It seems almost 
ridiculous that there should be such a shortage of money when the banking 
reporss of the U. S. Government make such a staggering showing in the 
way of bank derosits. 


Through the co-operation of the advisory council for the Association a 
special committee brought the canners’ needs before the Federal Reserve 
Board at repeated intervals, 

Through the co-operation, of the advisory council for the Association a 


special committee brought the canners’ needs before the Federal Reserve Board 
at repeated intervals. 


The struggle has been a most difficult one and only time can prove 
whether or not the present interpretation of the Federal Reserve Act is a wise 
one. It is needless to say that this interpretation causes many open wounds 
which are going to leave serious scars on legitimate business industry. 

The list of committees appointed to call on the different Federal Reserve 
Banks was given in Bulletin 73 of the Association. 

Can Shortage—Early in 1920 the production of the tin plate mills of 
the country was at a low ebb. During March and April this ranged from 
entire shutdcwn of some plants to 25 per cent of production in others. The 
basic cause was the lack of freight cars and proper freight handling. A 
special committee to meet this situation was appointed by President Sears. 
This committee was largely composed of Directors of Traffic of the tin plate 
mills and the can companies. The personnel was as follows: A. G. Young, 
chairman ; Griffith, Walter J. Phelps, E. C. Jepson, George Thacker, 
O. C. Huffman, Everett Gibbs, T. A. Ogden, J. Dukes Wooters. 


This committee, through co-operation with the proper railroad officials, 
helped to relieve the congested condition, so that the shortage of cans was 
much more largely averted than was at first thought possible. The services 
of this committee cannot be too highly commended and, in recognition of 
these services the Board of Directors at their meeting in Cleveland on August 
5th passed a special resolution commending their efforts. 

Sugar Shortage—In the early months of 1920 the sugar shortage became 
most acute. It was most seriously felt by canners of the early products, and 
it became necessary to establish a working relation with the Department of 
Justice of the United States so that canners could be assured of their regular 
supply. This effort required the establishment of a branch office of the 
Association in New York City, where the requirements were distributed to 
the different sugar refining companies, through allotment, with the approval 
of the Department of Justice. The official handling of this work was Mr. 
A. W. Riley, assistant attorney general, whose thorough co-operation should 
he especially mentioned. As the peak of the sugar troubles was reached, 
the association found its further services were unnecessary and the office 
was discontinued. 

This work received the hearty co-operation of Mr. Marcus Blakemore, 
president of the National Preservers and Fruit Products Association. 

Coal Shortage—The whole country has passed through a tremendous strain 
on sccount of the lack of coal. This was most acute throughout the whole 
period of the canning season. The Washington office handled this matter 
direct through co-operation with the proper railroad officials and in practically 
all instances the canners were enabled to get relief. 

Inspection and Advertising Campaign—The first practical application of 
the joint inspection and advertising campaign was made during the year 
1920. It is needless to say that any proposition so broad and comprehensive 
is beund to be beset with the minor difficulties incident to any new effort 
and, on top of this, pyramided the exceedingly trying reconstruction period. 

The details of the year’s work will be cove in the report of the 
Director of the Educational Bureau and will doubtless be one of the principal 
tepics of discussion at the convention. 

It is gratifying to report the genuine interest of the consumer in the 
work of inspection which has been conducted on such an extensive scale. 
This will greatly increase confidence in canned foods, which will mean a 
much larger consumption. 

The color advertising which is appearing in the magazines has received 
much favorable comment from intelligent judges. 

The inspection service has accomplished remarkable results with exceed- 
ingly few failures, which is considered extraordinary in view of the fact 
that its services have been quadrupled in the last twelve months. The 


(Continued on page 34) 
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INTRODUCING 


FOUR OF OUR SPECIALS 


Our Own Manufacture 


Robins-Becket Can Cleaning Machine 
This illustrates the Single Machine for cleaning tops Robins Steam Circle Hoist 


and bottoms. We also make a Double Machine fo 
cleaning tops, bottoms and sides. Cleans cans from Made to suit your requirements, with double valve as 


flats to No. 10's. shown in illustration, or with our special single-slide valve. 


WRITE FOR CATALOG 


Retorts 
All Sizes 


7 Pocket Improved Corn-Cooker Filler 


Simplicity, accuracy and uniformity in fill and 
operation, Capacity, 140 per minute. 


A. K. ROBINS. & COMPANY 


R. A. SINDALL 
Manufacturers 9f Canning Machinery BALTIMORE, MD. 
Factory—DELTA, PENNSYLVANIA 
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TOMATOES FROM CANARY ISLANDS FOR UNITED STATES 
MARKETS 


From November to March Said to Be Favorabl: Period for 
Sale of Imported Tomatoes. 


An event which may be of considerable importance in the 
development of trade relations between the United States and 
the Canary Islands took place on December 20, when the Amer_ 
ican steamship Alcona, of the Ward Line, cleared for New York 
from Teneriffe, having on board over 4,000 carriers of Canary 
Island tomatoes destined for the American market, according to 
the American consul at that port. Of these about 3,000 carriers of 
60 pounds each, a total of 180,000 pounds of tomatoes, were taken 
on at Las Palmas, while 1,136 carriers, containing 72,507 pounds 
of tomatoes, valued at $3,931, were shipped from Teneriffe. 

A small quantity of tomatoes shipped from Las Palmas in 
November, is reported to have arrived in excellent condition and 
to have been sold in New York at very satisfactory prices. It 
is understood that the Ward Line plans to have one vessel] a 
month stop at the Canary Islands for tomatoes en route for 
New York, so that there is every reason to believe that the trade 
will come to be of considerable importance. The lack of return 
cargoes has always been a handicap to shipping lines endeavoring 
to trade between American ports and the Canary Islands, and 
the development of tomato exports promises a solution of the diffi- 
culty during certain months of the year. From November to 
March American market conditions are said to be favorable. 

Freight Rate 80 Cents Per Crate—Recent prices in Tene- 
riffe of tomatoes packed for export have been from 25 to 30 pesetas 
per crate ($3.91 to $4.69), according to the rate of exchange pre- 
vailing on January 14, when a peseta was worth $0.1565. The 
cost of packing, including labor and materials, is about 8 pesetas 
($1.25) a erate and the freight to New York is S0c. 


THE CHAIN STORE MOVEMENT 


In view of the ‘entrance of the Chain Store Association into 
the canning field as a big and important body, our readers will 
review the members of this Association with interest. Mr. Beck- 
mann attended the Atlantic City convention. The personnel of 
the association is as follows: 


Offiers—President, C. E. Adams, care of John T. Connor 
Co., Boston, Mass.; first vice-president, B. H. Kroger, the Kroger 
Grocery and Baking Co., Cincinnati, Ohio; second vice-president, 
Samuel Robinson, American Stores Co., Philadelphia, Pa.; third 
vice-president, Henry Kohl, National Grocery Co., Jersey City, N. 
J.; secretary-treasurer, Alfred H. Beckmann, New York, N. Y. 

Executive Committee—W. G. Wrightson, The Great At- 
lantie & Pacific Tea Co., Jersey City, N. J.; Harry L. Jones, Grand 
Union Tea Co. and Globe Grocery Stores, Inc., Brooklyn, N. Y.: 
James Butler, James Butler, Inc., New York, N. Y.; W. K. Macy, 
the Union Pacific Tea Company, Newark, N. J.; Matthew Smith, 
Matthew Smith Grocery Co., Cleveland, Ohio. 

The secretary-treasurer, Alfred H. Beckmann, planned the 
National Wholesale Grocers’ Association and was its secretary 
for fourteen years, and is recognized generally as the Frank Gorrell 
of the Wholesale Grocers. and now of the chain store men. 


MISSOURI CANNERS TO MEET FEBRUARY 9 AND 10 


The Missouri Valley Canners’ Association, composed almost 
entirely of tomato canners from Missouri and Arkansas, will meet 
in the Assembly Room of the Chamber of Commerce at Spring- 
field, Mo., on Wednesday and Thursday, February 9th and 10th. 

This is always a good live meeting, and we appreciate Sec- 
retary Harris’ warm invitation to be present, and wish it were 
possible. We are now and will be at that time suffering with 
“conventionitis” from the Atlantic City meeting; in other words, 
working overtime to put into print the record) of the annual 
meeting. 


ATLANTIC 


ATLANTIC CAN CO. 


JAMES F. COLE 
President 


BALTIMORE, :=:-: 


MARYLAND. 
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THE CANNING TRADE. 


Write us for quotations on: 


SQUARE FIVE GALLON 
PULP CANS 


107-135 lb. plate 
Plain or Enameled 
Prompt or future deliveries. 


The use of -4-ONE-BOXES, proper- 
ly designed and properly made, for your 
1921 pack will save you real money. 


Thomas F. Lukens Company 


Distributors 


Also headquarters for Bar and Wire Solder, 
Superfine Soldering Flux, Soldering Cop- 
pers, Capping Steels, Can Lacquers, Solder 
Hemmed Caps Ete. Send for list. 


238 N. Fourth St. Philadelphia, Pa, 


They are stronger than other cases. 


They are cheaper than other reliable 
cases. 


Let us quote you. 


Western Sales Office: 
Craig Brokerage Co. Merchants Bank Building 
Indianapolis, Indiana 


-4-One-Box Makers of New York 
105 Hudson St. NEW YORK 


e 
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LEONARD’S 1920 REPORT 


CANNERS CONTRACTS FOR ALL VARIETIES OF 


SEED PEAS 


DELIVERED IN FULL 


Our customers have received FULL DELIVERY on ALL their Pea contracts placed with 
us this season. Many of them are writing us that our choice Wisconsin grown Alaska and 
Sweets have yielded a larger and better pack than any stocks they have ever grown before. One 
large Eastern Canner has written us that the farmers in his locality will not plant any Peas but 
Leonard’s Wisconsin stock—they turned out so much better this year. 


Be fair to your growers this spring. Give them Leonard’s carefully rogued Wisconsin 
grown Seed Peas to grow for you. 


We have a limited surplus of some varieties—write us for prices and samples and when 
you are ready—place your growing contracts with us. 


Chicago, III. 


oo 


LEONARD SEED COMPANY 
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Peerless 


HUSKERS~REHUSKERS~MIXER SILKERS-CORN WASHERS 
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ild Action Drum 
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d Reducing Drum 


Tomato Washing Revolutionized! 


New Peerless Rotary Tomato Washer thoroughly washes 
and cleans Tomatoes without bruising or waste 


Can be used for many kinds of Fruits and Vegetables 


ieee is the story of better products 
and greater profits which the new 
Peerless Tomato Washer brings to Can- 


ners of fancy packs, pulp makers and | 


canners of a general line of fruits and 
vegetables. 


It takes a drum to remove the dirt--- 


and by designing two revolving drums of the 
proper construction and shape Peerless En- 
gineers have produced the tomato washer that 
meets all the varied requirements of washing. 
The machine is furnished with either or both 
of the two types of drums. 


Fancy products are handled without bruising 
or crushing—delivered whole and wholesome 
—by the mild action revolving drum. It ro- 
tates slowly, giving the fruit a continuous, 
gentle rolling motion—the tomatoes are con- 
tinually rubbing against each other. This 
thoroughly loosens all dirt. 


The mold reducing drum, designed to meet 
the exacting requirements of pulp manufac- 
ture, vigorously rolls and tumbles the toma- 
toes, grinding out all rot and mold, so that 


‘Tomato 


SYRUPERS~EXHAUSTERS~BEAN SNIPPERS 


very little sorting and trimming is required 
after the fruit passes through the washer. 
Bacteria, mold and yeast spores are reduced 
to a minimum with surprisingly little waste ot 


fruit. 


Grit and foreign matter, which the most care- 
ful sorting cannot eliminate, is removed with- 
out damage to the tomatoes; yet they are per- 
fectly clean; with all the juice and goodness 
retained to make pulp that’s piquant and 
tasty. 


Its one thing to loosen dirt--- 
another thing to really take it away 


The Peerless does it with spray nozzles which 
direct a constant play of water under pressure 
to all sides of the fruit, flushing away the dirt. 


Delay pays no dividends---A Peerless 
Tomato Washer does. 


Peerless Husker Company 


519 Cornwall Ave. Buffalo, N. Y. 


washer 
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A Translation from the French 


—OFr— 


The Book For All Households 


The Art of Conserving During Many Years, All 
Animal and Vegetable Substances 


By M. Appert - 


Late confectioner and distiller, elevated to be provisioner 


of the ducal house of Christian IV., member 
of the Society for the Encouragement 
of National Industry. 
1831 


Translated from the fourth edition by 
KATHERINE GOLDEN Birtine, M. S. 


M. NICHOLAS APPERT 
1750—1841 


At the time when I used only the uncovered bath, I 
Was never uneasy on account of the difference that could 
exist between the results and those of the covered water- 
bath. One day when I wished to work upon only one 
bottle of truffles I conceived placing it in a stoneware 
saucepan which it exceeded in height; in order to obviate 
this inconvenience, I enclosed the top of the bottle in a 
dishtowel folded in four, and then I covered all with a 
reversed crockery soup tureen, the same diameter as that 
of the marmite, in such a way that the wet towel which 
separated them, luted them perfectly; I added to the 
cover a weight of four pounds. During the boiling, I 
observed that no steam escaped through the wet towel, 
hut without stopping at this, and being preoccupied with 
another matter, I continued to push the boiling in for- 
getting to diminish the intensity of the fire. This dis- 
the increased heat reached such a degree that it produced 
a horrible explosion. 

Warned by the noise, I hastened to examine the re- 
sults of my imprudence; the fragile cover of my apparatus 
had been thrown to a distance; but that which strangely 
surprised me was to find the marmite as well as the bottle 
staved in with the upper part upright in the middle of the 
extinguished furnace. After having reflected a littie upon 
this singular effect, I knew from my own experience that 
the heat held by the obstacle that I had opposed to its 
escape, in luting the apparatus so well had reacted on 
itself, and forced out the bottom of the marmite, instead 
of its sides bursting, for the reason that the heat always 
tending to increase, was concentrated in a greater propor- 
tion in the upper part of the vessel, and in that case an 
outlet was opened, in spite of all its strength in the weak- 
est part of the marmite, which proved to be the bottom. 


DESCRIPTION OF A STEAM APPARATUS USED 
IN A LONDON TAVERN.* 
At the time of my trip to London in 1814, I had seen 
in a tavern in that city, when the bank gave its fetes, a 
very simple steam apparatus, and by means of which the 


dinners for five hundred to six hundred persons were 
cooked every day. 

It consisted of three ranges* placed in a spacious 
kitchen, and near which with its back to the wall and of 
the same height, was a table eighteen inches wide. Three 
or four inches above this table, and extending its entire 
length, was a heating pipe, two inches in diameter, three- 
quarters embedded in the wall. This pipe is equipped with 
valves at stated distances and in front of which the cas- 
seroles are placed upon the table. These are oval, have 
Jouble walls, and are furnished at the back with a socket 
in which is the heat valve. 


The inside casserole intended for the food is soldered 
to the collar of the outside one in such a way that except 
at this point of contact the walls are isolated by a space 
of about one and one-half inches; when the dish to be 
cooked is placed in the casserole, which is done by an open- 
ing in the fixed cover of the outer one, the valve is opened 
so as to admit steam to the space between the two cases 
and circulates during the time necessary for the cooking. 
From time to time the water produced by the condensa- 
tion of the steam is drawn off through a valve placed for 
this purpose in the front of the outer one. 


This apparatus distributes sufficient heat to put in 
action at one time fifty casseroles containing the most 
varied foods, whether meat, fish, or vegetables, and to 
heat two large stoves, and a reservoir, the water in which 
is used to wash the vessels and cooking utensils. 


In front of the grate of this apparatus, fed by char- 
coal, four spits filled with large pieces of meat turn one 
above the other. 


One cannot indeed fail to admire the ingenious sim- 
plicity of this apparatus which, joining to a great economy 
of fuel the benefit of giving to the cooking a proper degree 
of precision, might be of the greatest utility in our hos- 
pitals and other public establishments. But it must be 
admitted at the same time that it could be applied only as 
a secondary means in our large houses, and even in our 


3 Although there may be no other analogy between this process and that of 
mine than the application of the water-bath, an exact description may per- 


chance not be amiss in this place. 
4For the stews and the sauces. 
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noted restaurants, where the greatest daintiness prevails. 
The adoption of this process, however, would introduce a 
great improvement in the service, if one used it to neat 
the table where the entrees are spread ard if it were sub- 
stituted for the use of bells and particularly with. chafing 
dishes which have the serious objection of scorching, spoil- 
ing the sauces and changing the butter to oil. 


It would permit the chef to prepare at his ease twen- 
ty-five and thirty entrees without fear that any of them 
became cool, and would not be obliged to employ all his 
agility, in order to prepare with the promptitude re- 
quired, certain dishes which should be served hot. I know 
it might be observed that by means of one steam heater, 
the whole apparatus might be dispensed with; but the 
plates, being without order in this heater, on taking out, 
have to be placed on a service table so as to indicate their 
order in serving, which takes more than sufficient time to 
cool the whole dinner. 


PRACTICAL INSTRUCTION UPON THE APPLI- 
CATION OF HEATING BY STEAM. 


In order to avoid the repetition of each of the experi- 
iments contained in this work and not to confound the 
manner of applying the heat with that of the water bath, 
which I regard and which I point to always as the most 
convenient for all households, I am now going to instruct 
the persons who may wish to operate on a large scale and 
make use of steam, as to the time that certain substances 
should be exposed to the action of the heat produced by 
the steam from boiling water from the moment of starting 
or when the water begins to boil. 


Beall pees. .......... 2 hours 
Small beans shelled.......... 1 hour 
Small beans unshelled........ 11% hours 


Small beans, green and white.. 114 hours 
Artichokes 1 hour 


All fruits and their juices, such as currants, raspber- 
ries, cherries, black currants, mulberries, apricots, 
peaches, green gages, and mirabelle plums, pears, etc., 
twd minutes boiling. The same for animal and vegetable 
substances which are given a preliminary preparation on 
the fire, as tomatoes, chicory, sorrel, etc., prepared meats, 
consommes, jellies, etc., need only three-quarters_of an 
hour’s boiling. 


The following day or fifteen days after (which is im- 
material) the substances have received the heat, either in 
the water bath or by the steam from boiling water, I ar- 
range the bottles on laths, like wine, in a temperate place 
and in the shade; if I expect to send them to a distance, 
it is necessary to lute them before placing them on the 
laths, otherwise this last operation is not imperative; I 
still have bottles that have lain on a rack for three years 
in which the substances have as much savor as when they 
were prepared, and nevertheless have not been luted. 


One sees from the preceding, that all the foods to be 
preserved, without exception, should be subjected, in the 
manner suitable to each of them, to the heat of the water 
hath, after having been rigorously excluded from contact 
with the air, by the means and the processes that I have 
indicated. 


The principle of conservation is invariable in its ef- 
fects as I have already observed. As all the losses that I 
experienced in my work, have no other cause than a poor 
application of the principle, or forgetfulness, or negli- 
gence in the preparatory processes, according to the ac- 
count that I am reporting. It sometimes happens that I 


am not successful in all my work, but who is the artist 
who is never mistaken? Can one flatter himself that he 
can constantly avoid loss which may be caused by a defect 
existing either in a vessel ox in the interior of a cork, etc.? 
Indeed, when one considers them, these cases are ex- 
tremely rare. 


The result of the description of these preparatory pro- 
cesses, Which some persons may regard as complicated, 
reduce to the four directions indicated on page one. 

In short, it is easy to see that this new method has 
nothing in particular to it, except the application to all 
these substances of the action of boiling water by the 
water bath. 


Without making any innovation, I have recalled the 
general principles, of the necessity and vigilance in pro- 
curing good bottles, good stoppers, and particularly on 
perfect closing, of cans well made and sealed exactly, a 
principle from which one is turned aside very often 
through failure to consider the inconveniences which re- 
sult from this negligence. 

I have accordingly entered into these details, because 
it is upon all these precautions that success depends. 


Means of distinguishing, when taking out of 

the boiler, the bottles or jars which, through some 

accidental cause or the action of the heat, or 

through lack of care in the preparatory processes, 

might be damaged. 

Each operation terminated, no matter what kind, I 
take the greatest care to examine, one after another, all 
the bottles leaving the boiler. 


I have observed some defects in the glass, as stars and 
cracks, caused by the action of the heat in-the water bath, 
or by the wiring, when the neck of the vessel was too weak ; 
others which are indicated by a little moisture around the 
stopper, or by small stains at the mouth, show that the 
enclosed material had filtered out when expansion oc- 
curred from the heat of the water bath; these are the two 
principal observations that I have made. As soon as I 
discover any bottles with these defects, being sure that 
they will not keep, I place them aside in order to make 
use of them later, so as not to lose anything. 

The first cause of damage that I point out, is due to 
the quality and the bad manufacture of the bottles; but 
the second may result, first, from a bad stopper; second, 
from having a poor mouth; third, from having the bottle 
too full; fourth, from having poor wire, etc. One alone 
of these defects is sufficient to cause the loss of a bottle, so 
much more when there is a complication. 

In applying the beat by means of the water bath, I 
have encountered many obstacles, especially with small 
peas, because, of all substances, they are the most autticult 
to preserve perfectly. This vegetable gathered too tender 
or too fine, dissolves in the water; the bottle is-found half 
empty, and this half is not wort hwhile holding; when I 
chance to find them in this condition, I place them aside 
so as to use them later. If the small peas have been gath- 
ered for two or three days, they lose their flavor through 
heating, they harden, or they start to ferment before the 
operation; the bottles break with an explosion in the 
water bath; those which hold, break successively, or are 
defective, the latter easily recognized by the liquor which 
is muddy, whereas well preserved small peas have clear 
liquor. 


OBSERVATION 
It is infinitely better to preserve medium sized and 
maturer peas, than those too tender: besides the latter 
very often lose their shape, become watery, and only the 


skins remain; they ferment more easily than the former, 
which if well prepared, as I have described, cannot occa- 
sion much loss; it is the same with them as the large peas 
used to make puree, unless the bottles have some defects, 


such as small cracks, or if the lower part be extremely 
thick.’ 


Manner of placing the tin and wrought 
iron cans in the water-bath. Method of dis- 
tinguishing, in taking from the boiler, the 
cans which by reason of some accidental 
cause or through the action of the heat, or 
through lack of care in the preliminary pro- 
cesses, might spoil. 


The containers being well prepared, I arrange them 
in the boiler on a movable shelf or false bottem pierced 
with holes and set an inch from the bottom. When the 
first layer is complete, I set on it a second, a third, and 
even more if the boiler is high enough, and the cans suf- 
ficiently numerous to fillit. Iam careful to fill the boiler 
with water three-quarters or a half, that is, three to four 
inches from the brim. I then cover the cans with two 
cloths and close the boiler carefully; I light the fire, keep 
it going moderately until the water boils, which is con- 
tinued three-quarters of an hour. After having with- 
drawn the fire, I leave the whole to cool for two hours, or 
until evening, or the following morning, if the work is 
completed at the end of the day. Then the water is drawn 
off through the discharge outlet, after which the cans are 
arranged on a table. 


On taking from the boiler the tin and wrought iron 
cans are generally more or less convex above and below, 
‘ according to the degree of heat which they contain when 
taken from the water-bath; and in proportion as they 
cool, they draw in and become concave; the change is in- 
dicated by a snapping caused by the drawing in of the 
covers and the bottoms. Those which have become con- 
cave indicate there is a vacuum, and consequently the 
substance is perfectly preserved. Those, on the contrary, 
that remain convex after complete cooling (which aften 
happens) indicate a defect in the manufacture or closing 
of the can. I place these to one side so as to examine 
them two or three days later. 

When the workman has used too large a cover, the 
can remains convex; one perceives it readily in pressing 
on it. With the hand or with a mallet, the cover as well 
as the bottom can be forced in, and if one or the other 
resists, the can is opened to remove the contents, which 
are placed in another can with the same precautions that 
have been recommended. 


All the cans, after having been examined and found 
concave or depressed, are painted with oil eight to ten 
days after their manufacture, and registered with an order 
number, the date of canning, and the designation of con- 
tents, then placed in the storehouse. 

I paint the outside with oil so as to avoid oxidation 
or rust. 

In spite of all the care used in the manufacture of tin 
and wrought iron cans, and of their content, as well as in 
the use of the water-bath, it is necessary to examine often 
the cans placed in the storehouse, so as to recognize the 
defects of manufacture which might not be manifest after 
the use of the water-bath; these defects are ordinarily 
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only apparent in one or two months after this operation, 
and sometimes later. All the cans, arched or convex, 
which are found in the storehouse, are placed apart, so 
as to be assured of the state of preservation of their con- 
tent. I open them so as to change the content or to make 
use of it if that be possible. If not, I throw them away. 

In order to leave nothing to be desired on this subject, 
I give the instructions here that I send to the consumer ; 
they are inserted in my catalogue. 


CONDITIONS UNDER WHICH M. APPERT 
GUARANTEES HIS PRESEF VES. 


The nature of the process by which the preservation 
of the substances is obtained, requiring that they be de- 
livered in hermetically sealed cans, which prohibit to the 
buyer the means of verifying them, M. Appert has felt 
obliged to guarantee their good quality, but with some 
reservations, so as not to be the victim of the numerous 
abuses for which his honesty would not fail to give oc 
casion. 


‘1. The convex cans or those bulged above and be- 
low are presumed to be damaged; in that case they 


should not be opened, but should be placed aside in order 
to be returned. 


2. M. Appert pledges himself to only replace the 
cans which are returned to him, and will take no account 
of those which it is pretended have been thrown in the sea. 


3. All these substances intended particularly for 
long sea. voyages, should be confided, on board the boat, 
to the surveillance of one person, who is able through 
care to guarantee them from the accidents of the passage, 
particularly from being roughly handled, mistreated, or 
placed in damp places; these precautions are much more 
urgent since the least shock which they receive might 
cause some damages in the cans and break the glass 
vessels. 

In the event of their return, if the condition of the 
cans indicate that these precautions have not been ob- 
served, there will not be any replacement. 

M. Appert proves his good faith in taking, as he has 
always done, all the conyex or bulged cans, which are re- 
turned intact to the warehouse ; that is the limit of his 
responsibility. 


That of the buyers reduces itself to a tew things, since 
it is subordinate more or less, to the care that they must 
take at first in order to guarantee the preserves from 
any bad treatment. 


In the damaged cans, that is to say, convex or bulged, 
that have been placed on one side to return, there will be 
found twenty-five of them at the most which require be- 
ing thrown into the sea through the bad odor issuing from 
a small opening, either in the closing or the body of the 
can. This is positively known from more than fifteen 
years’ experience. 


This loss is small compared to those which are ex- 
perienced on the spiced, the salted, and so many other 
provisions, but on which the tradesmen have no account. 


In teminating this article I am calling attention to 
the improvement that I have obtained since the publica- 
tion of the third edition of this work. I have succeeded 
in simplifying the- processes and have introduced more 
economy in their application. These improvements are 
indicated in the articles which refer to them. 


*The 12th year in the calendar of the French Republic; in Gregorian 
calendar, 1804. 


1The meat jellies and essences, the stoc kfor glazes, and bouillon tablets, 
obtained from the soft and white parts of animals, preserved at great expense 


by means of evaporation, by desiccation in stoves, and with the help of spirits 
of hartshorn and isinglass, offer only artificial foods, without flavor and with- 
out other taste than that of empyreuma and mustiness, etc. 
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CHAPTER V. 


DESCRIPTION OF THE PROCESSES OF MY METHOD; ITS SPECIAL 
AND PARTICULAR APPLICATION TO BACH OF 
THE SUBTANCES TO BE PRESERVED. 


MEAT BROTH—(Pot-au-feu). 


’ I have taken the ordinary pot-au-feu; when the meat 
is three-fourth cooked, half of it is taken out and the 
bones removed so as to preserve it. When the pot-au-feu 
is done, the broth is strained and cooled, then put in 
bottles which are well corked, wired, and each one en- 
veloped in a sac. The three-fourths cooked meat that was 
pve out, is put in jars and covered with some of the 

ame broth. After having well corked, luted, wired, and 
se them in sacs, I arrange them upright i in a boiler with 
the bottles containing the broth; I fill the boiler with cold 
water so that the bottles and jars are covered to the ring 
on the neck. I put the cover on and after having taken 


care to surround it with wet cloth, so that all outlets are - 


closed and as far as possible, evaporation prevented, I 
put the fire under the boiler. When boiling starts, the 
heat is held at that point for three-quarters of an hour, 
after which the coals are removed to an extinguisher; a 
half hour later, the valve is opened to let the water out 
of the bottom of the boiler, and the boiler uncovered in 
another half hour; an hour or two after the uncovering 
(the time is immaterial, it depends more or less on the 
need to use the boiler), I take out the bottles and jars 
and the following day brush the stoppers of those to be 
sent to various seaports with resin. At the end of a year 
and of eighteen months the broth and the beef were found 
as good as the day they were made. 


CONSOMME. 

In the year 12*, having made various experiments in 
seaports on food products preserved according to my 
method, by order of his excellency the minister of marine 
and the colonies, and expecting to furnish the provisions 
for the invalids on board the ships of state, I made the 
necessary preparations so as to be able to respond to the 
demands on which I had reason to count. Consequently, 
JT made the following experiment so as to reduce the num- 
ber of vessels and to be able to put eight pints of bouillon 
in a bottle. Generally as concentration can only be made 
at the expense of the substance to be reduced,’ I made a 
dark consomme from two pounds of good meat and fowl 
to the pint. The consomme made, strained, and cooled, I 
put it in bottles. After being well corked, wired, and 
put in sacs, I placed them in the boiler. I had taken out 
when quarter cooked, the best pieces of the beef and fowl, 
and when cool had put them in jars, and covered them 
with some of the same consomme. After having well 
corked, luted, wired, and put in sacs, I arranged them up- 
right in the same boiler with the consomme. Then, hav- 
ing filled the boiler with cold water to the ring on the 
jars, covered, and provided the cover with a wet, cloth, I 
put the fire under the water-bath. When boiling started, 
I held it at the same degree for two hours, and finished 
the operation like the preceding. The beef and the fowl 
were cooked to the right point and were preserved, as well 
as the consomme, for more than two years. 
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In spite of all my attempts, there are still improve- 
ments that must be sought, particularly in those which 
concern the jars, etc. I trust having indicated them suf- 
ficiently to hope that we may succeed in obtaining them 
in time. We shall be indebted for them to the require- 
ments and exactions of the persons who preserve by this 
new process. 

In short, if one does not demand bottles of good glass, 
suitable te the material which is to be used in them, one 
only obtains the worthless stuff of bad form and with poor 
openings. 

It is equally so for the metal cans, too often manu- 
factured by routine workers, who do not conceive all the 
losses which may result from those poorly made. 

In order to obtain the advantages that this new 
method pomises, necessitates care. 

Before passing to the description of the processes 
which constitute my method, to its special application to 
each of the substances to be preserved, I must forewarn 
that my subject is not concerned with the description of 
the processes for preparing the food for the table, I am 
limiting myself to cite only those which appear necessary 
for some preparations or special precautions. 

As it might be feared that these same processes might 
not be applicable to the most complicated as well as the 
simplest substances, I have made some accurate observa- 
tions so as to dissipate all doubts in this respect; I have 
added some observations which show the extent to which 
this new method of preserving food is susceptible. 


In. reality, one can satisfy himself by experiment 
that, without any difference in the application of the heat 
in the water-bath, a thick porridge or a bisque can be 
preserved as well as a bread and onion soup; sauce es- 
pagnol or a veloute preserved like a vegetable sauce; that 
filets of sole in aspic and filets of pheasants with truffles 
preserved like cutlets and beef hash; that the volatile 
principles of flowers are preserved, like the non-odorous 
plants, with all their freshness and natural qualities; in 
short that the apricot, peach, raspberry, etc., lose none of 
their aroma. 


With few exceptions, I preserve all foods in tin and 
wrought iron cans. Among the small number of a 
to which this method is not applicable are: 


1. The small broad beans which pack better in bot: 
tles and have a whiter and finer appearance in them; 
2. The red fruits, the color of which is changed to violet 
by the can; 3. The apricots, plums, pineapples, and gen- 
erally all yellow and stone fruits, which, however, might 
be preserved in cans if it were not that housekeepers pre- 
fer the bottles, since they are easier to procure than to 
find cans and tinners to solder them. 


The use of glass vessels will always be the surest and 
the easiest means for domestic operations, but for large 
operations, the object of which is to provision for sea, for 
siege, and the hospitals, the can should be used.” 

Thus the heat cf the water-bath is, as has been so 
often repeated, the unique principle, the universal for the 
preservation of all substances.* 


It is not necessary to enjoin celerity and the greatest 
cleanliness in the preparation of foods: it is imperative, 
particularly for those to be preserved. 

I make all necessary preparations in advance, so that 


nothing remains to retard the work, and that the time be 
profitably employed. 


In the latter event, the top of ‘the bottle separates from the lower part; 
but one can use these bottles again, if glued with the lute described by 
M. Bardel. I have proved it on different bottles that I have filled with 
water and kept like the others: but I do not believe that they could stand 
the water-bath or strong liquors. They could be used without any fear to hold 


[Continued Next Week.] 


dried vegetables. etc. 

To sum it up, the loss accruing from the breakage and spoilage of little 
peas. which are the most difficult to preserve when too tender, is close to 
ten to fifteen bottles per hundred, whereas it is only three to five for other 
substances. 


/ 
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“BETTER GRADING” IS TOMATO PRODUCERS’ SLOGAN 
Adoption of Standard Grades Subject of Investigation by 


Bureau of Markets—Present Terms at Variance. 
From the Market Reporter, U. S. Department of Agriculture. 


The slogan for progressive tomato growers is “Better grad- 
ing.” Because the tomato is extremely perishable and because 
transportation and packing charges are high, it is essential that 
only the better stock should reach commercial channels. 
growers generally are now recognizing this fact. 


Tomato 


Probably no highly perishable vegetable has a longer market- 
ing season than the tomato. Shipments from Mexico, Cuba and the 
Bahamas begin in the early winter; Florida and South Texas 
follow closely, and East Texas, Mississippi and Tennessee com- 
plete what might be termed the Southern tomato shipping season. 
Ohio, Illinois and New Jersey are the leading States which sup- 
ply the summer trade until the gardeners and local growers are 
able to take care of this demand. The period of heavy shipments 
from California extends from May to November. 


Southern Tomatoes Wrapped—Southern producers wrap 
most of their crop which usually is shipped while still green. 
However, this stock must be of full size, smooth. and well filled 
out in order to insure proper ripening. Some stock is shipped 
“pink’”—that is, when the fruit shows the first tinge of pink or 
reddish “color. 


Practically all the tomato shipping areas grade their stock, 
but there is a wide variation in methods and in the interpretation 
of the grade terms. In the southern sections the stock is graded 
as fancy, choice and XX. Tomatoes of first quality 244 ims. or 
more in diameter are termed fancy, while those of the same 
quality which are smaller but more than 1% ins. in diameter are 
called choice. Rough and slightly defective stock which, although 


Chicago Office 
20 E. Jackson Boulevard 
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The Machines Used in Making 
Possible to Secure the ; 


“Seal of Inspection’”’ 


This machine may be seen at our space No. 26 
and 27 Machinery Exhibit, Atlantic City January 
17-21, 1921. 


THE MAX AMS MACHINE CO. 
101 Park Avenue 


CHARLES M. AMS, President 


sound, would detract from the appearance of the better grades, 
and which is too good to throw away, is packed as XX. 


In New Jersey and in some other northern sections the terms 
first. seconds and culls are used. These grades correspond closely 
to the fancy, choice and XX grades used in the South. The 
Southeastern Ohio section uses the terms fancy, choice and special. 


The Bureau of Markets has been conducting investigations 
with the object of establishing standard grades for tomatoes and 
in the light of this work it is believed that two standard grades 
would meet conditions found in most tomato producing areas. 
These grades may be outlined as follows: No. 1 to include all 
tomatoes more than 2% ins .in greatest diameter which are sound 
and practically free from defective specimens, such as catfaces 
and blossom_end sears; No. 2 grade to include the remaining 
stock which is over 1% ins. in greatest diameter, sound and free 
from any injury or defect that has gone through the fleshy outer 
wall of the tomato. <A third grade might possibly be added to 
include any tomatoes which do not meet the requirements of the 
two standard grades. 


The adoption of a uniform standard will do away with one 
of the most common sources of misunderstanding and rejection 
encountered in the handling of tomatoes. 


To Save Money See the 


“Wanted & For Sale” Ads 


New York City 


Special Agents 
The Premier Machinery Co. 
San Francisco, Cal. 
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Hamachek’s Ideal 
Green Pea Machines 


Their use insures more ’ 
thorough hulling.a better 
pack and a larger profit 


CATALOGUE ON REQUEST 


FRANK HAMACHEK, Kewaunee, Wisconsin 


Manufacturer of 


IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS 


ESTABLISHED 1880 


LIVINGST ON 


& SANITARY TOMATO 
WASHER 


FOURTEEN FACTORIES 
T. A. SNIDER CATSUP CO. 
EQUIPPED WITH THESE 
WASHERS 


BETTER BE SURE THAN SORRY 


Microscopic counts on Ketchup and Pulp finished after passing 
through this Washer show that it removes practically all of 
the material forming a high mold, yeast and bacteria count as 
well as the grit, and at the same time not injuring the healthy, 
clean meat of the tomato. You owe it to yourself to 
investigate. Write us today. Now. 


SUPERIOR BOILER WORKS 


Marion, Indiana 


Eastern Agents 


Central Agent 
S. 0. RANDALL’S SON CLANGSENKAMP 


BALTIMORE, MD. INDIANAPOLIS 


. | 
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increased organization incident to this has given the Association a splendid 
corps of district inspectors, whose personnel guarantees the character of 
service that the Association requires for this most important work. 

Raw Products Research Bureau—During the past year the Association has 
established the Raw Products Resaerch Bureau and appointed as director 
Mr. Charles G. Woodbury, formerly of Purdue University, Lafayette, Ind. 


Mr. Woodbury has had little time to show the real value of this bureau, 
but it making a most commendable start. It is, felt that in time this will 
become one of the most important propositions that the National Canners 
Associaion has handled. 

Research Laboratories—The details of the year’s work of the Research 
Laboratories will be the subject of a special report to be given to the con- 
vention. It is fair to state, however, that the Heat Penetration Bulletin 
issued by Dr. Bigelow and his assistants is, according to the opinion of those 
qualified to judge, a result worth all that the canning industry has spent 
in scientific research. Heat penetration is a much larger and more important 
subject than is realized by the average canner and, when the present bul- 
letin is rendered practical by its succeeding publications, the canner and 
the consuming public need have little worry on the question of spoilage. 

Physiological Research—The work at Harvard University is being con- 
tinued and will be the subject of addresses at the convention. 

It is pleasing to report that the arrangements with Stanford University 
and the Hooper Foundation for Medical Research have been completed and 
the results, while yet preliminary, have justified the large expenditure of 
money. It is manned by able and conscientious scientific men, who are devot- 
ing their entire time and energy to the proper solution of one of the most 
difficult problems that science has to meet. ile these results are not yet 
available, it is pleasing to state that the solution seems in sight and it will 
be but a matter of time when, with the assistance of science, B. Botulinus 
will be another bugaboo buried in the dead past. 

Cancellation of Contracts—One of the outgrowths of the deflation period 
has been the cancelling of contracts by buyers. It should be borne in mind 
that the canning industry exists largely on the sale of futures. The canner 

. cannot intelligently contract for his raw product and supplies until future 
sales have been made so that growing contracts and other necessities can be 
intelligently considered. It can be said to their credit that many of the 
distributors accepted the delivery of future contracts without question, but 
there were others who attempted, for one reason or another, to evade their 
just responsibilities in this regard. 

By. direction of the proper officers, this office issued a bulletin offering 
its assistance in every possible way to help the canner in getting a fulfill- 
ment of these contracts. A number of these cases have been handled and 
in most instances satisfactory results have been obtained. When the distribu- 
tor has been shown that the canner had based all of his costs on this contract 
and was compelled to live up to his responsibilities on his costs, the distributor 
has generally seen the fairness of the canner’s posit jon. 

Office Space—While the present office building in Washington was at one 
time deemed ample for Association purposes, the increase in the Association’s 
work has made it necessary to rent offices outside of the original building. 
This additional space is in the Mills Building, only a short distance from the 
main office. 

The Board of Directors deemed it wise to purchase additional ground 
adjoining the present Association lot, and the President appointed a special 
Building Committee to look into future requirements. This committee has 


recommended that there be no building attempted until after general business 
operations have reached a normal level. However, the present property of 
the Association will admit of enlarged building space which can be carried 


to practically any extent that Association activities require. 


Bulletins—The following general bulletins have been issued during the 


- past year: 


No. 69—Report of Conference Committee—Plant Disease and Insect 
Control—Advisory Counsel’s Conference with Secretary of 
War—Cost Accounting. 
No. 70—Report of Surplus Stocks Held by War Department—Report 
on Surplus Canned Tomatoes Held by Navy Department. 


No. 71—The Transportation Emergency—Meeting of Committees Rep- 
resenting the Association, Tin Plate Manufacturers and Can 


~ ~tgeaaiaaiaaad Submitted to Interstate Commerce Commis- 
sion. 


No. 72—Sugar Emergency—Transportation Situation—Canners Bank- 
ing Accommodations—Current Work of Research Laboratory 
—Canned Foods Shipments to Canada. 

No. 73—Federal Reserve Governor Addresses Letter to Canning In- 
dustry—Response to Presentation of Canners Fianncial Needs 
to Federal Reserve Board—Regional Committees Appointed. 

No. 74—Proper Fill of Cans—The Cut-out Weight of Drained Solids— 
A Letter from Dr. Alsberg. 

No. 75—Coal Situation—Interstate Commerce Commission’s Attitude 
Toward the Canner. 

No. 76—Report of Committee on Financial Aid to Canners. 

No. 77—Atlantic City Chosen for Fourteenth Annual Meeting. 

No. 78—Additional Suggestions for Financing Canning Operations. 

No. 79—Cancellation of Sales Contracts. 

No. 80—Pending Legislation Affecting the Canning Industry—War 
Finance CGorporation—Tariff Hearings—Légal Requirements 
in Labeling—Foreign Trade Corporation—Income Tax—Buy- 

er’s Risk in Shipments Canned Foods. 

Revision of By-Laws—The National Canners Association, since its organi- 

zation, has been operating under by-laws which have remained largely un- 

changed. It has been apparent for some time that changes were necessary 
and a specoial committee on revision of the by-laws was appointed by the 

President. This Committee made a preliminary report to the meeting of the 

Board of Directors held in Cleveland in August. A copy of the Committees 

recommendations has been furnished each member of the Board of Directors 

and will probably be finally acted upon at the meeting of the Board at 
the Atlantic City Convention. 

Tariff Hearings—President Sears in his report has covered this important 
subject. This question, however. is a biz, broad one, and action by Congress 
will undoubtedly affect the industry in many different ways. In view of the 
fact that no two products of the industry can be handled alike, it is probable 
that the Sections and individyal canners will make their own presentations 
before the Ways and Means Committee. Notice of the dates of hearings be- 
fore the Ways and Means Committee has been sent out in bulletin form. 

Pending Legislation—A number of important bills are now pending in 
Congress. These bills are as follows: 
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Have You Lost Money on Spills? 


Are you Tired of Paying for Repair Parts? 


Is the Time of Your Operators. Valuable ? 


ELIMINATE YOUR TROUBLES BY EQUIPPING WITH 


Angelus Non-Spill Double Seamers 
We Have Satisfied Others Why Not You? 


ANGELUS SANITARY CAN MACHINE Co. 


282 San Fernando Boulevard ° 


Would you Like to Forget about Breakdowns? 
LOS ANGELES, CAL. : 


TRIPLE (LIQUID) 


Eureka Soldering Flux 


— MANUFACTURED ONLY BY — 


THE GRASSELLI CHEMICAL COMPANY 


MAIN OFFICE CLEVELAND, OHIO 


BBLS. 
HALF BBLS. 
KEGS 
YOU DO NOT EXPERIMENT WHEN 
> YOU USE THIS FLUX. 
THE STANDARD FOR TWENTY YEARS. 
New York Boston, Mass. Milwaukee, Wisc. 
Cincinnatti, Ohio Chicago, . Paul, Minn 
Birmingham, Als. 8t. Louis, Mo. Philadelphia, Pa. 
Detroit, Mich. New Orleans, La. Pittsburgh, Pa. 


FOR SALE AT FOLLOWING BRANCHES AND AGENOIES 


8. O. Randall’ 


Toronto, Ont. Montreal, Que. 


CRYSTAL (DRY) 

58 LB. CANS 

16 LB. CANS 

MADE FROM BEST RAW MATERIALS 

UNDER PROPER FORMULA. 

QUALITY ALWAYS THE SAME. 

's Son THE GRASSELLI CHEMICAL CO., LTD 

Hamilton, Ont. 


<LU 


More Pulp 
and Betier Quality 


HE test of a cooking coil comes with the report on a day’s 
pi production and the grading of the product. Most any 
» coil will produce your product if given enough attention and 
’ an indefinite allowance of cooking time. But quick cooking 


> and high grade product were never secured simultaneously 
until Langsenkamp 


KOOK-MORE-COILS 


were perfected. There was always that sticking and scorching- 
_ always that interminable scrubbing and cleaning of corners 
‘and crevices, nipples and elbows-always, thru wasted cleaning 
time and slower cooking capacity, the small daily output 
_and in many instances, a low grade of pulp. 
.;,.. ook-More Koils eliminate all this lost motion and 
wasted effort in cooking. They conserve time and labor 
» ‘and increase production. They have practically doubled 
> the cooking capacity of dozens of canning plants without the 
> addition of a single tank. : 

. The successful performance of KOOK-MORE-KOILS 
are a result of a successful effort to combine simplicity and 
efficiéncy in cooking equipment. 

You should learn how Kook-More-Koils will help your 
plant make more money next season. Write us today for 
facts. 

Other LANSENKAMP Products:—Copper Steam Jac- 
» keted Kettles, Standard Continuous Agitating Cookers, 
> Rotary Washers, Tomato Crushers, Sanitary Desectiable 
> Pumps, Sorting Tables, Syrupers, Feed Water Heaters, 
» Steam Traps, Gasoline Fire Pots, Brass Handy Gate Valves 
- and Enameled Lined Pipe. A request will secure complete 
> information on your needs. 


F. H. LANGSENKAMP 


INDIANAPOLIS, INDIANA 


San Jose, Cal. 


attention. 


to Headquarters 


‘for Your 
Color Printing | 


Buy your color-printing where sell-_ 
ing needs have been studied for ‘fifty 
years and more. Here color is made 
to work for the balance-in-bank—be- 


_ cause it is applied in a way that pro- 


motes selling activity. Good design 
and fine workmanship put invitation 
to buy into our kind of 


“LABELS, POSTERS 


WINDOW. DISPLAYS: 


_The size of your order doesn’t mat- 


“ter. Large runs and ‘small are both 


welcome and receive the same kind of 


care. Brilliant tones; satiny finish, 


uniform appearance and full money 


value are characteristic of the color- 


printing we do. Inquiries get prompt . 


‘THE UNITED STATES PRINTING 
AND LITHOGRAPH COMPANY 
Baltimore, 439 Cross Street 
Cincinnati, 55 Beech Street 
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REPORT OF THE SECRETARY OF THE NATIONAL 
CANNERS ASSOCIATION 


(Continued from page 34) 


Requiring the name of the manufacturer to appear on the 
label of all manufactured food products. 

Senate Bill 3944, relating to the control of, the packing 
inte 


rests. 
House Bill 10311, relating to the fill of cans 

These Bills have all been referred to the Legis lation gene ag and all 
except one have been covered in a speaial bulletin, No. 86 , which has just 
been issued. 

Libels in the Industry—The S office ne been following its 
usual custom in investigating alleged — of illness from canned f 
The result has been the experience of previous years. This important work 
still seems necessary and will continue until there is a proper understanding 
of all canned products by the consuming public. 


Canners Conference, Committee—There have been three meetings of the 
Canners Conference Committee this year—at Cleveland, Colorado Springs (dur- 
oe! the convention of the National Wholesale Grocers Association) and in 

icago. 

Freight Reclassifications—The Association was repreesnted at a number 
of the different hearings of the Interstate Commerce Commission on the 
reclassification of d food 


Government Research Work—It is indeed unfortunate that Congress in 
its generally commendable effort to reduce expenditures has seen fit to cut 
off appropriations for nearly all of the excellent research work of the 
Bureau of Chemistry and the Bureau of Plant Industry. This research work 
has been constructive in helpi the and it would seem that the 
small sums that these appropriations cover could not be expended in any 
other manner which would give so much definite return. 

Crop Hazard Insurance—It is unfortunate that the effort made to estab- 
lish some satisfactory method of handling crop hazard insurance has had no 
definite results. This important subject should not be lost sight of because 
it is one of the most serious problems which confronts the canning industry. 

Conventions and Conferences—The Association has been represented at 
the following conventions and conferences: 

Conference on Immigration, New York City, April 27th—Represented by 
Mr. George G. Bailey, Mr. H. W. Phelps and Mr. W. D. Breaker. 

Conference on Taxation, April 16th, Chi ted by Mr. Richard 
Dickinson and Mr. J. W. Hill. 

Foreign Trade Conference, May 12th-15th, San ted 
by Messrs. E. E. Chase, E. H. Kennedy, Frank Wright Oo. H. 
Bentley, Allan Cutler, B. Houssels and Frank Warren. 


United States Chamber of Commerce, Atlantic City, April 26th—Repre- 
sented by Mr. L. A. Sears and Mr. H. P. Strasbaugh. 


Meeting of Bean Growers, Chicago, August 17th and 18th—Represented 
by Mr. Frank Gerber. . 


Allied Associations—Always pleasant, at this time it is even more so to 
write this paragraph. There has been a co-operation on the part of the 
Canning Machinery & Supplies Association and the National Canned Foods 
and Dried Fruit Brokers Association that is all that could be desired. 


It is an added pleasure to pay a particular tribute to Mr. Ogden S. =. 
are of the Canning Machinery & Supplies Association, and to Mr. 
H. N. Daly, president of the Canned Foods and Dried Fruit Brokers 
y+ ee Bt wl Certainly the three associations had a wonderful asset in their 
chief executives. 


Army Surplus—The year 1920 seems to have practically disposed of the 
surplus canned foods in the hands of the Army and Navy which were bought 
during the war period. 


A special bulletin was issued on this subject giving an authoritative 
statement from the Colonel in charge of the Subsistence Division. 


Statistics on Staple Vegetables—The A tion has leted the col- 
lection of statistics of the 1920 pack of peas, corn and tomatoes. As the 
years go by the reliability of these statistics is more and more 
recognized. There is still some lack of co-operation on the part of individual 
canners which interfers with the exactness of the figures. In the main, 
Serene it is felt that the totals are as correct as is humany possible to 
make them. 


Trade Papers—No report would _ complete without a sincere tribute 
to the trade papers. No attempt will be made to enumerate them, because 
it would be hard to say which should be listed as No. 1. In passing, though, 
may the constructive criticism be made that there are times when it is felt 
that the canning industry does not seem to realize the great part which the 
trade papers are taking in the world of canned food advancement. 


Atlantic City Convention—The Committee on Location at first seriously 
considered San Francisco for the 1921 convention. However, as the true 
status of the industry became more and more apparent, it was felt that the 
greater needs could be more adequately served this year at Atlantic City. 
The hotel situation, generally a serious one, presents no problem at this 
world-known seaside resort. 

The many meetings scheduled on the program necessitate the use of all 
auditoriums and public halls at Atlantic City, but it is felt this scattering 
of location will not mean a scattering of effort. 

lutions—The resolutions adopted at the Cleveland convention were 
sent to the proper parties as requested in each instance. e resolutions 
presented by each Section were referred to the Board of Directors for final 
action. 


Corporate Requirements—The annual report has been filed with the 
Secretary of the State of Delaware where the Association is incorporated. 
Under a ruling of the Collector of Internal Revenue, the National Canners 
— is not obliged to file a report with the Collector of Internal 

enue. 

State Associations—The officers of the State Associations have felt their 
strain, as have the officers of the National organization. The meetings, 
however, sustained the splendid attendance of other years and the sphere of 
each of these organizations is one well established and appreciated. 

Co-Operation With Other Associations—During the past year the National 
Canners Association has become an active member of the Chamber of Com- 
merce of the United States. It has also become a member of the American 
Public Health Association. 

New Committees—President Sears has appointed the following committees: 

Traffic Committee. 

Committee on Trade Practices. 

Committee on Definitions and Standards. 
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NATIONAL CANNERS ASSOCIATION 
Washington, D. C. 
AUDIT FOR THE PERIOD FROM JANUARY 18, 1920, TO 
JANUARY, 8, 1921 
THE AMERICAN AUDIT COMPANY 
Finance Committee, 
National Canners Association, 
Washington, D. C. 
Dear Sirs: We have audited the accounts and records of the NATIONAL 
CANNERS ASSOCIATION from January 18, 1920, to January 8, 1921. Our 
report, including two Exhibits, is as follows: 


EXHIBIT 
7a” STATEMENT OF RECEIPTS AND DISBURSEMENTS—GEN- 
: ERAL FUND. 
ad STATEMENT OF RECEIPTS AND DISBURSEMENTS—RE- 


SEARCH LABORATORIES. 
The various accounts show cash balances at January 8, 1921, as follows: 


$74,871.31 


ON DEPOSIT IN BANKS: 


Second National Bank, Belair, Md..................cccceeceees 5,787.81 
Cecil National Bank, Port Deposit, Md.................cceeeee 2,350.86 
Irving National Bank, New York, N. Y.... ...........ceeeeee 1,609.36 
National Bank of Baltimore, Baltimore, Md.................0. 14,193.39 

$74,871.31 


The property of the Association is insured against loss by fire as follows: 
Office and Laboratory Furniture and Fixtures, Washington, D. C.: 
Canners Exchange Subscribers: 


Part Policy No. 50712 expires January 17, 1921.......... $10,000.00 
Policy No. 53170 expires June 16 ,1921................0000. 15,000.00 
Policy No. 58477 expires October 1, 1921................05 5,000.00 


Laboratory, Belair, Md. 
Policy No. 7109, Mutual Fire Insurance Co., Harford Co., 


450.00 
Building ‘No. 1739 H. St. N. W., Washington, D. C. 
Canners Exchange Subscribers : 
Part Policy No. 50712 expires January 17, 1921............ 10,000.00 
Policy No. 52628 expires May 25, 1921................ ... 30,000.00 
Premises No. 3018 Dumbarton Ave. N. W., Washington, D. C. 
Canners Exchange Subscribers: 
Building, Policy No. 58478 expires October 18, 1921........ 6,000.00 
Contents, Policy No. 58479 expires October 18, 1921........ 4,000.00 
Furniture and Fixtures in Mills Building, Washington, D. C. 
Canners Exchange Subscribers: 
Policy No. 50994 expires January 12, 1921................. 2,000.00 


Qur examination of the financial operations of the Association, togethe- 
with the assurances of the Treasurer, shows the Association is on a cash basis, 
with no outstanding liabilities at January 8, 1921, except a contingent liability 
on Notes Payable of $17,500.00 for money borrowed from banks for tho 
purpose of financing the present advertising campaign. This, we are advised, 
is secured by underwriting agreements to the extent of $475,000.00. 

The repayment of this sum will be by per case assessment on inspected 
canned products. Should the receipts from this source be insufficient, then the 
underwriting agreements would pro rata guarantee the repayment of the 
balance. The contingent liability of the Association would be for whatever 
balance remained unpaid that the underwriting failed to protect. 

Respectfully submitted, 
THE AMERICAN AUDIT COMPANY, 


; By C. R. Cranner, Resident Manager. 
(Seal) Approved: 
a Harry M. Rice, Vice-President. 


test : 
A. F. Lafrentz, Secretary. 
EXHIBIT “A” 
Statement of Reecipts and Disbursements—General Fund 
From January 18, 1920, to January 8, 1921 


RECEIPTS 
Directory : 
Advertisement in and Sales of................cccceeee $4,664.48 
Net Profit on 2,009.00 
Advertising Campaign: 
— $73,524.54 
Tin Plate Investigation—Advances Refunded...................... , 1,111.21 
Corn Black Investigation—Advances Refunded..................... 1,759.96 
Acvances to Inspection Services Refunded.......................0. 9,918.53 
Advances to Research Laboratories Refunded....................... 5,192.24 


$187,708.77 
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Solving the Double Seamer Problem 


It is now possible for us to supply, on a Rental Basis, three distinct types of 


~ Closing Machines. 

| Pacific 
Wheeling No. 100 
Max Ams No. 128 


Made by the E. W. Bliss Company of Brooklyn. 
A continuous operating machine, having a capacity of 
110 cans per minute with no spill, which will displace two 


of the ordinary single spindle type. 


(Westchester )Controlled by the Whitaker. Glessner Com- 
pany of Wheeling, West Virginia. 

A compact machine, having a minimum of wearing parts. 
‘Speed 55 cans per minute. 


A type making an unusually tight seam with which all 
— are already familiar, Speed 55 cans per 
minute. 


Can Company 
Baltimore, Md. 
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TOMATO—“The Landreth” 


Price $9.00 per pound 


VARIETIES 
DELAWARE 5.00 
LANDRETHS’ RED ROCK....... 4.50 
3.50 
3.50 
BALTIMORE. 3.50 
3.50 


OTHER SEEDS 


Beet Cucumber Cabbage Pumpkin 
Squash Okra Spinach Cauliflower 
Beans—Snap Dwarf Lima Sugar Corn Peas 
The Landreths sell every Seed used by Canners and ask 


you before buying to write for prices. The Landreth’s 
prices will be found as low as suca quality can be sold. 


D. LANDRETH SEED CO., 


BRISTOL, PENNA. 


Business Founded 1784 The Oldest Seed House in America 
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$317,003.75 
DISBURSEMENTS 
Executive Committee and Advisory Board....... pshawhepeureetews 8,552.34 
Salaries, Secretary-Treasurer, Asst. Secretaries and Stenographers.. 35,472.68 
Telephone, Telegrams, Expressage and 


Traveling Mixpembe 
Printing, Stationery and Supplies 


General Expense 


Insurance and Taxes 


Legal Department ............... 000. 
Premiums on Treasurer’s and Asst. Secretary’s Bonds............. 75.00 
Membership Fees in Trade Organizations................-0.0eee008 260.00 
Inspection Services: 
109,615.96 
Proportion Research Laboratories Expense.................e0e0008 27,732.28 
Advanced to Research Laboratories. ..... 10,708.48 
$242,132.44 
Cash on Hand, January 8, 1921: 
Less overdraft, sundry Inspection Services........... 77,450.27 
$42,783.05 
74,871.31 
$317,003.75 
EXHIBIT “B” 
Statement of Receipts and Disbur ts—R ch Laboraties 
From January 18, 1920 to January 8, 1921 
RECEIPTS 
Whitaker-Glessner Company 300.00 
33.33 
Sale of—‘‘Canning and How to Use Canned Foods’’.............. 19.20 
$63,509.33 
DISBURSEMENTS 
Salaries—Chiefs, Assistants, Stenographers and Janitor.......... $36,802.77 
Traveling expenses, Chief and Assistants................0..00ee00- 4,266.85 
Corn Black Investigation: 
————— 5 612.23 
Advances from General Fund refunded.................0.0eeeeeeee 5,192.24 
$63,509.33 


Report of the Research Laboratory, National Canners Association, 
for the Year Ending December, 1920 
_. The year just past has been the most successful in many ways in the 

history of the laboratory. In our report of a year ago it was stated that the 
men who left the laboratory during the war period had been replaced by men 
of broader training and greater ability than those previously employed and 
that the laboratory had closed the year with an effective force well trained to 
the work they were doing. 

he wisdom of securing men of this type was amply demonstrated during 
the last year in the progress made in the various subjects that were under 
investigation. Unfortunately, during the year just past the laboratory lost 
two of its leaders, Dr. Fitzgerald, and Dr. Donk, one of whom resigned from 
the Association, and the other joined in the work of the Inspection Service. 

The most distinctive feature of the work of the laboratory during the past 
year was the progress that was made in the series of processing studies which 
has become the backbone of the laboratory work. This series of studies was 
begun less than three years ago and it has been possible during the last year 
to bring them to such a stage that preliminary bulletins could be issued regard- 
ing two of them. so making it possible to begin the appication of the results 
thus far secured. The various studies under this heading are discussed below. 

Heat Penetration—This is the first of a systematic series of processing 
studies which is being conducted by the labortary. It was undertaken in con- 
nection with commercial canning operations in 1918. During the first summer 
a number of preliminary heat penetration studies were made and thus infor- 
mation with respect to the penetration of heat in canned foods during proce;s- 
ing in commercial canneries was obtained. 

Of greater value than this data, however, was the deevlopment of the 
2pparatus necessary to secure it. This development was naturally somewhat 
slow and it was not until the close of the season that it was finally perfected 
to such a stage that it could be used with relative convenience. 

In connection with the study of heat penetration in the summer of 1918 
the idea was also developed in the laboratory that the results of the heat 


penetration studies could not be utilized adequately without more definite infor- 
mation than was then available regarding the thermal death point of ressistant 
organisms. aa? 

During the year a bulletin (Bulletin 16-L) was issued giving the results 
obtained up to August, 1920. Since that date further progress has been made 
and special study has been made, among other things, of the heat penetration 
of evaporated milk with particular reference to the so-called gallon can, tuna 
fish, spinach and certain fruits. Until the last few months the work on this 
subject has been confined to canneries in New York State and Maryland. 
During the summer the work was extended into the Middle West and one rep- 
resentative of the laboratory spent the entire cannig season studying the 
heat penetration of fish, fruits and vegetable products on the Pacific coast. 


It is difficult to measure the results of this work. Thus far they consist 
chiefly in, determining the temperature of the center of the can during the 
entire period of processing. This data will become more valuable as progress 
is made in the thermal death point of resistant organisms referred to below. 


In addition to studying the heat penetration of cans, attention has been 
given to the penetration of heat and distribution of heat in different types of 
reorts. In the vertical retort commonly used in the East and Middle West, 
it is found that heat is uniformly distributed throughout the retort when 
ordinary precautions for venting are employed. In the horizontal retort 
with a perforated steam pipe along its full length, it has been found that 
improper size and spacing of perforations leads to irregular distribution of 
heat. Less lag is found in the penetration of heat to the center of crates 
of cans provided metal plates or trays are not used for separating the tiers 
of cans. When such plates or trays are used the lag is greater. 


The work of the laboratory in studying the distribution of heat in the 
retort confirms the general experience of the industry regarding the im- 
portance of properly venting retorts and keeping vents open until all the air 
is removed. When this is done the position of the retort thermometer appears 
to make little difference since the temperature of the retort is uniform 
throughout. If air is lft in the retort during processing there is great 
danger of the temperature of the retort’s not being uniform and hence of 
the retort thermometer’s giving less information regarding the actual tem- 
perature of processing. This was particularly evident im the study of the 
distribution of heat of retorts which were being used in processing glass 
jars, air being introduced during processing for the purpose of holding the 
caps on the jars. The retort thermometer and recording thermometer gave 
identical readings, but the temperature indicated by them was quite different 
from the temperature in many portions of the retort. 


Bacteriological Investigation—In our report of a year ago it was stated 
that in addition to the bacteriological examination of commercially canned 
foods to determine the cause of ilage, syst tic work had been under- 
taken in the study of the time necessary at various temperatures for the 
destruction of resistant bacteria isolated from a variety of typical canned 
vegetables that were spoiled. The time necessary to sterilize the juices from 
canned vegetables when, containing these organisms was determined at tem- 
peratures ranging from 212 degrees F. to 280 degrees F. for 19 different 
organisms. These included the most resistant thermophiles which grow best 
at temperatures well above 100 degrees F. as well as those causing spoilage 
at lower temperatures. The results of this investigation were published in the 
Journal of Infectious Di . D b The results thus obtained 
are being supplemented by inoculating unprocessed cans of typical vegetables 
with resistant organisms and determining the time necessary for sterilizing 
under commercial canning conditions at the same time material suspected of 
containing resistant organisms was collected from different places apout the 
factory to determine the sources of contamination in the canning process. 
The results thus far obtained in this investigation are of great value in 
determining the cause of spoilage and have an important bearing in connec- 
tion with the heat penetration and acidity studies on the processing of 
eanned foods. 

Acidity—The work on bacteriology mentioned above is greatly compli- 
cated by the fact that the thermal death point (the time necessary to kill at 
definite temperatures) of bacterial spores is greatly influenced by other 
factors which are not entirely understood. 

One of these factors is the acidity of the food being processed. It is 
known that the greater the acidity, the less heati is ry for the 
destruction of bacteria. By acidity, in thi sconnection, is meant, not the 
total amount of acid present, but rather, the intensity factor of the acid which 
is measured by its dissociation, or in other words, by the amount of hydrogen 
present in the ionized form. 

In order to apply the results of our bacteriological investigation to the 
processing of canned foods, therefore, we must first make a systematic study 
of the acidity (in terms of hydrogen ion concentration) of canned foods. It 
is not sufficient to take samples of foods already canned for this study for 
various reasons. This factor changes during processing. It is necessary, 
therefore, to determine the acidity during the processing operation. A study 
of this subject was taken up at the beginning of the last canning season and 
material progress has been made. The hydrogen ion concentration of a 
large number of representative samples of canned foods has been determined. 
The same factor has been studied during the processing operation of a 
number of foods. 

The results thus far obtained have been included in Bulletin 17-L, which 
has just been issued by the Research Laboraotry and will be distributed in 
the near future. This subject is essentially somewhat technical and is only 
of value as an adjunct to the bacteriological investigation mentioned above. 

Processing of Canned Foods—The three investigations mentioned above, 
Heat Penetration, Bacteriology and Acidity, may be cl d as pr ing 
studies. All of them throw light on the requirements of the processing opera- 
tion but’ none of them is of material value by itself. It is only by combining 
the results obtained by the three investigations mentioned and studying them 
with reference to each other that we can secure data which has an intimate 
bearing on the processing of canned foods under commercial conditions. 


An important part of this work consists of taking cultures of some of 
our most resistant organisms to commercial canning plants and inoculating 
them into unprocessed cans of various types of foods for the purpose of 
determining the temperature necessary to destroy these organisms. This 
work may be regarded as confirmatory of the results obtained by the more 
detailed bacteriological investigation mentioned above, but it is only after 
such direct experiments that definite conclusions can be drawn. 

It is believed that this series of studies is affording data that will be 
found fundamental in the processing of canned foods. 

Corn Black Investigation—The corn black investigation has probably 
been the most active investigation of the laboratory throughout the year. An 
experimental cannery was established in Florida in order that the work might 
be un earlier than would have been possible in the corn canning States. 
Experiments were continued throughout the corn canning season in Illinois. 

— of the packs of corn put up 
in Florida and also during the season in inois and also of ot 
that have a bearing on the work. oo ee 
. A definite report of the work on this subject will be issued in the near 
‘uture. 


368.50 
2,599.28 
3,881.72 
2,841.61 
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Evaporated and Condensed Mik CANS Fruit and Vegetable CANS Oyster and Shrimp CANS 
PHELPS CAN COMPANY 


To Insure Combined 

Deliveries Capacity 
to Customers Over 

FOUR FOUR HUNDRED 
SEPARATE MILLION CANS 
FACTORIES PER ANNUM 
ADDRES: 
PHELPS CAN COMPANY 

Foot of Lawrence Street, Baltimore, Md. Weirton, Hancock Co., West Va. 


“We excel Our Labels 
in‘Designs are the Highes est Standard 
of Artigtic erit for Comnyereial Value. 


Stecher Lithographic ©. 
Rochester, NY. 
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Tin Plate Investigation—The tin plate investigation described in the last 
annual report is still under way. Observation of the experimental packs 
already put up will be continued through the coming summer and all data 
will be classified and studied. Until that can be done no definite statement 
regarding the results of the investigation can be made. : 

Perforations—Studies that have been made in. recent years have shed 
considerable light on the cause of perforations in canned fruits. We know, 
for instance, that heavily coated tin plate perforates less than tin plate 
with a lighter coating. A canner who desires to do so can thus secure a 
measure of protection against perforations when the expense of his product 
will warrant it, by using heavily coated tin plate. It is also known that the 
perforation of cans is increased by the presence of air within the can. 
Any step that can be taken to eliminate the air is therefore advantageous. 
It is especially important to eliminate as far as possible the air within the 
pores of the fruit. r 

A year ago an experimental pack of apples in No. 10 cans was put up 
under varying commercial conditions. Unfortunately, the results obtained 
are not clear-cut and thus far do not warrant conclusion. , 

Sugar Substitues—During the recent period of scarcity and high prices 
of sugar, many questions arose regarding the suitability of so-called sugar 
substitutes which have been found suitable for replacing sugar in the 
preparation of certain foods other than canned foods. During the last season 
there have been put up experimental packs of a number of foods sweetened 
with cane sugar and with various mixtures of cane sugar and certain of 
these sugar substitutes such as commercial glucose and refiners’ syrup, and 
especially malt syrup. With some products such as tomato catsup, which 
have an overpowering flavor of their own, these sugar substitutes appear to 
give the desired degree of sweetness without imparting a foreign flavor. 
With canned foods which do not have such a pronounced flavor of their own, 
sugar substitutes are not applicable. : 

The heavy process required by such vegetables as corn imparts an un- 
desirable corncob flavor to foods sweetened or partially sweetened with malt 
syrup. When such sweetening agents as glucose and malt syrup are used 
to replace even a material portion of the cane sugar the resulting syrup has 
a materially higher specific gravity than a solution of cane syrup of the 
same sweetening power. This higher gravity shrinks small fruits and greatly 
toughens them. Peaches do not appear to shrink materially when sweetened 
in this manner, but their flavor is so delicate that the amount of sugar sub- 
stitute required to replace an appreciable portion of cane sugar used for 
sweetening imparts to them an undesirable flavor. ; 

A bulletin giving in detail the results of the study referred to will be 
sued. 

Miscellaneous Work—In addition to the investigations of greater scope men- 
tioned above, numerous smaller studies were made during the year. For in- 
stance, some experimental packs of lye hominy were put up with a view to 
getting additional data regarding the cause of black. The results secured 
were not sufficient to warrant a general statement but amply demonstrate: the 
fact that the cause of black is sometimes due to insufficient washing. 

The apparatus used in the manufacture of lye hominy is such that uniform 
and thorough washing are dependent on the detailed care of operatives. Auto- 
matic machinery would be advantageous. 

Attention has also been given to the cause of black in canned sweet 
potatoes. It has always been the experience of the laboratory that can con- 
taining black sweet potatoes leaked, or at least admitted air through the 
seams. During the last season a number of cans of sweet potatoes known to 
be tight were arranged so that sterile air might be admitted, thus affording 
the requisite amount of oxygen without admitting bacteria which might cause 
spoilage. It is found that sweet potatoes turn black in the can whenever air 
is admitted. It is obvious, therefore, that this difficulty can only be overcome 
by sealing cans itghtly so that a vacuum can be preserved. 

Discoloration of the Inside of Cans Containing Fruits—The inside of fruit 
cans is almost always bright and clean. It sometimes happens that the interior 
of such cans show a tarnish in more or less irregular patches on the body 
of the can. This tarnish ts quite distinct from the corroded surface which is 
sometimes seen in cans which have been stored under improper conditions, 
especially for a long time, or when, because of the admission of air, the tin 
has been removed from the surface. 

Samples of this nature were studied during the last vear and the dis- 
coloration was; found to consist of tin sulfide due to a trace of sulphurous 
acid in the sugar used in the preparation of the fruit for canning. 

Under miscellaneous work may also be included the work of the analysts 
in keeping the laboratory in repair, and solutions and apparatus in order. 

Commercial Work—During the last year the commercial work has been 
of a somewhat different character than during previous years. Owing to the 
extension of the Inspection Service and to the establishment by that service 
of laboratories for the examination of tomato pulp in various sections of the 
country the work previously done by the Research Laboratory in the examina- 
tion of tomato pulp was discontinued. The entire amount of commercial 
work during the year, therefore, amounted to but little more than one-third 
of the time of one man and consisted largely of samples illustrating cases of 
spoilage, discoloration or other technicological difficulties. 


REPORT OF EDUCATIONAL BUREAU 


The Educational Bureau was formed for the purpose of doing the work 
- name implies. It is truly an Educational Bureau in the full sense of the 

rm. 

In making a survey of the consumption and distribution of canned foods, 
the per capita consumption was found to be very much lower than is war- 
ranted by the importance of canned foods when considered either from an 
economic, convenient or health standpoint. In giving thought to the cause 
for the low per capita consumption of this staple food article, opportunity for 
real service by an Educational Bureau was recognized. 

The service to be rendered was three-fold, first, to the members of the 
canning industry and to the distributors of canned foods; second, the service 
to the newspapers, magazines, schools and other avenues of information and 
enlightenment to the public; third, a direct service to the consumer. Recog- 
nizing the fact that the service to be rendered by the Educational Bureau 
could be so classified, it was apparent to the executive offices of the Associa- 
tion that this Bureau could best function by operating in three departments— 
Publications ‘Department, Promotion Department and Advertising Department. 

Publications Department—The work of the Publications Department may 
be — classed as follows: 


Editing and supervising the printing of general bulletins and other 
publications. 


2. Preparing and mailing Canned Food Progress and the News Letter 
to the subscribing canners. 

3. Writing special articles for magazines, newspapers and trade papers 
on request. 

4. Handling press arrangements at conventions and other meetings. 

5. Special work in connection with the annual convention. 

6. Compilation of photographic literature and distribution of photographs 
= the canning industry to writers, lecturers, editors of magazines, 
etc. 

7. Collecting and filing press clippings for reference purposes. 
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Requests for Informati Requests for literature, general information 
about the canning industry, photographs, etc., are constantly being received. 
Many of them are from magazines, newspapers, lecturers and from teachers 
in schools and colleges. Information about commercial canning .was fur- 
nished to a writer for the preparation of a textbook on geography ‘intended 
for use in the schools. Likewise a definition of canning was supplied for an 
Encyclopedia. During the past year there have been one hundred and twelve 
information requests of this kind answered by this Department. 


The Publications Department has supervised the printing and distributing 
of twenty-seven pamphlets and bulletins. With the assistance of Mrs. Caro- 
line B. King, an authority on the subject, a special forty-four page recipe 
book of canned foods was issued. The edition was 100,000, most of which 
has already been distributed. 

Press Clippings—The Publications Department has compiled seven volumes 
of press clippings containing references to the work of the Association.: 

This Department is quite active and is doing a work the need of whic! 
the members of the Association have realized for some time. > 

Promotion Department—The Promotion Department has the duty of 
keeping in intimate touch with the wholesale and retail trade. Representa- 
tives of this department have, during the year, called on seven hundred and 
sixty-three wholesale grocers and also on retail grocers and chain stores 
operating 9,190 groceries. These calls were made in Texas, Oklahoma, Colo- 

io, Missouri, Iowa, Nebraska, Minnesota, Massachusetts, New York, Ten- 
nessee, Kentucky, Ohio, West Virginia, New Jersey, Pennsylvania, District 
of Columbia, Wisconsin, Michigan, Virginia, Indiana, Illinois, Maryland and 

laware. 

The field men made detailed reports of each call to the Washington 
office. These reports were followed with personal letters to the distributor, 
whether his attitude was friendly or otherwise. These letters are keeping 
the distributors in intimate personal contact with the campaign. © - 

Conventions of whole sale and retail grocers have also been attended and 
this department has been represented at the following meetings: Tri-State 
Wholesale Grocers Association, New York Wholesale Grocers Association, 
Missouri-Kansas Wholesale Grocers Association, West Virginia -Wholesale 
Grocers Association, New England Wholesale Grocers Association, Iowa- 
Nebraska-Minnesota Wholesale Grocers Association. Ohio Wholesale Grocers 
Association, Montana Wholesale Grocers Association, Wi in Wholesal 
Grocers Association, Southern Wholesale Grocers; Association, Maryland 
Wholesale Grocers Association, Southern New England Wholesale Grocers 
Association, Indiana Wholesale Grocers Association, North Dakota Wholesale 
Grocers Association, National Wholesale Grocers Association, Michigan Whole- 
sale Grocers Association, Illinois Whole Grocers Association, National Asso- 
ciation of Retail Grocers, Retail Merchants Association of Illinois. : 

Literature prepared and sent out by the Promotion Department reaches 
the Secretary of every retail grocers association in the United States, the 
Secretary of the wholesale grocers associations and the Secretary of the 
Chain Store National Organization. In addition, the mailing list includes 
the names of 33,000 retail grocers throughout the United States selected on 
ratings. 

The Department has also been represented at the following meetings of 
the Canners Associations: Indiana, Wisconsin, Minnesota, lowa-Nebraska, 
Western, Michigan, New York, Ohio, Tri-State. 

Advertising Department—The members of the industry are in closer 
touch with the activities of the Advertising Department than with the other 
two departments of the Educational Bureau. Concrete evidence of the work 
of this department, in the form of an advance copy of the advertisements that 
are to appear, is placed in the hands of every member of the industry. 

e beginning of the present year found not only the bureau but the 
subscribing canners of the advertising campaign waiting anxiously the time 
when the advertisements would appear in color. Arrangements for color 
advertisements have to be made months in advance. The first color adver- 
tisements appeared in the January numbers of the magazines. The original 
painting for this advertisement was approved by the Educational Committee 
last July and the plates furnished early in September. 

The Educational Committee directed that advertisements be inserted in 
wholesale and retail grocery trade papers. These advertisements were carried 
consecutively from January to October in twenty-seven of the leading trade 
papers. The Educational Committee decided that advertising to the con- 
sumer should be deferred until at least a good portion of the 1920 pack of 
canned foods bearing the Seal were on the distributors’ shelves. Having 
that thought in mind, as well as being mindful of the interests of those still 
having on hand 1919 pack of goods, whether these goods were in the hands 
of the canners, the wholesalers or the retailers, it was deemed best by tha 
committee that the direct consumer advertising be deferred until the January 
issue of the national magazines. 

In line with that decision, the first advertisements are now before the 
consumer in national magazines, having a circulation of 9,230,000. Following 
the well established precedent of all successful advertisers, a broadside of 
the color advertisements was sent out as advanced copies of the January, 
February and March issues. This booklet was mailed to the wholesale 
grocers, 33,000 of the leading retail grocers of the United States, manufac- 
turers of canning machinery and supplies, brokers, and to the members of 
the canning industry. 

e present status of the advertising campaign is: 

1. The advertising of general character in which attention was called 
to the canniing industry as a whole, has been completed. These advertise- 
ments were carried in the leading newspapers and magazines, having an 
aggregate circulation of 23,080,000. Many requests for copies of them were 
received not only from canners but from whole sale grocers as well as from 
other distributors. In addition a great many of the jobbers applied for per- 
mission to work into their own advertisement the features covered in this 
part of the advertising campaign. That part of the campaign has received 
a great deal of notice from writers of special topics, not only in this country 
but from abroad. 

2. The advertising in the trade papers of the advertising campaign to 
the consumer was brought to a close early in October. The object of that 
phase of the campaign had been accomplished; that is, the distributors of the 
country had been made aware of the plans of the Association for the consumer 
advertising. 

_3. The first issue of advertising of any sort direct to the consumer in 
which the seal is brought out specifically as the distinguishing mark of 
canned foods packed under the requirements of the Inspection Service is 
now before the consumer in the January issue of seven national magazines 
having a total circulation of 9,230,000. 


4. The plans for the tie-up newspaper advertising are now being 
formulated. 

5. It is the decision of the Educational Committee and recommended by 
the advertising agency that follow-up personal work must be done in order 
to get the full benefit of the advertising campaign. The Educational Com- 
mittee hopes to have an efficient and well-directed merchandising campaign 
inaugurated in the near future. 

6. Effective tie-up work by the subscribing canners can be done in their 
local newspapers and in newspapers covering markets in which their products 
are distributed. To assist the canners in this work and that the work may 
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Pick Up Gum and Lap Paste - anne Machines 


WESTERN PASTE & GUM CO. 2710 South Throop Street 
DEXTRINE TUBE WINDING AND Manulactuers » BOX GLUE WAYBILLS EXPRESS 


MUCILAGE TINSTIC FOR SPOT LABELING ON CANS AND ALL ADHESIVES 


H. D. DREYER & CO., Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBRANNA AND SPRING STREETS, BALTIMORE 


SLAYSMAN & COMPANY 
Automatic Can Making Machinery 


BALTIMORE, MD. 


CANTON BOX COMPANY The Baltimore Box and Shook Company 
2501 to 2515 Boston St. Baltimore, Md. —MANUFACTURER—— 
PACKING BOXES Canned Goods Cases 


Made up or in Shooks. Cargo or Carload, 901 S. CAROLINE STREET BALTIMORE, MD. 


THE RITTLER BOX CO. 


We can serve a few more desireable accounts) 


§ 613 to 621 S. CAROLINE STREET, BALTIMORE, MD. Cc. L. JONES & CO. 
3 CASES FOR CANNERS BROKERS 
: MADE-UP OR IN SHOOKS — FOODS AID PRESERVERS SUPPLIES 


H. GAMSE & BRO. 
GAMSE 
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co-ordinate, the agency has prepared a set of six plates, each featuring the 
Seal of Inspection. These plates are furnished at cost by the Association. 
The fact that many of the plates are being ordered by canners in all sections 
of the country is most gratifying and assures a wide distribution of such 
advertising. As this character of advertising ites up ‘the canners’ own 
products directly to the National Campaign it enables him to get an added 
value not otherwise fully enjoyed. 

7. The direct advertising in all the various channels is being supported 
by the Publications Department and the Promotion Department. In fact, the 
function of the three departments makes up a complete whole. om” 

A Deserved Tribute to the Educational Committee and the Subscribing 
Canners—This report would..be incomplete without special mention of the 
personal sacrifice of the members of the Educational Committee who have 
directed this work. Below is given a list of the different meetings of the 
Educational Committee and also the meetings of the sub-committee: 


Educational Committee Meetings 


Sub-committee Meetings 
Chicago 


These meetings entailed days and days of the personal time of the mem- 
bers spent in traveling and conferences. There are a number of members of 
the Committee whose time in attending each of these meetings meant a full 
week from their private business; a loss of time they could ill afford on account 
of the trying year. The time thus spent was an unselfish contribution for the 
ultimate good of the whole industry. No member of the Committee can receive 
any special benefit beyond that in which all the subscribing canners will share 
alike. 

The chairman of this committee; Mr. Walter J. Sears, and. his able asso- 
ciates on the committee deserve the thanks of the entire industry and un- 
stinted praise for the courage of their convictions and the wisdom of their 
decisions. 

Too much cannot be said in appreciation of the splendid manner in which 
the subscribing canners have-co-operated-in this new movement. This con- 
tinued support has been an inspiration to the committee. 


REPORT OF THE NATIONAL DIRECTOR OF INSPECTION, 
NATIONAL CANNERS ASSOCIATION - 
FOR THE YEAR 1920 

During the past year, the inspection service has been operating in nineteen 
organized districts. This is an increase in districts over last year of six, 
namely: Del-Mar-Via, New Jersey, Western Maryland-Pennsylvania, Utah, 
Colorado and Oregon. A group of canners in Virginia who desired inspection 
haye been given this service under the direction of a supervising inspector, 
whose activities were directed from the Washington office. This practically 
makes a total of seven new districts organized in 1920. 

In addition to the above districts, there were a few canners whe desired 
inspection but whose plants were so isolated that the service could not be 
rendered economically from any of the organized districts. Eleven of such 
canneries were under inspection during the. past year, and the service was 
directed from the Washington office. 

A brief comparison between the service as_it,was conducted last year and 
this year will show the following: 
During 1919, twelve districts operating under inspection packed a 

tctal of 


During 1920, nineteen districts operating under inspection packed a 


The increase in cases packed over 1919 is very gratifying. : 
The following statistics furnish additional interesting information : 
Number of canneries operating during 1920 under 1919 form of 


Number of canneries operating during 1920 under the inspection 

and- advertising contract... 4% 602 
Total number of canneries operating during 1920 under inspection. . 825 
Number of inspectors employed (exclusive of directors of-inspection) 281 
Number of cases packed under inspection: : 

Number of cases on which inspection seals or certificates were denied: 

(b) Meats and fish 


The policy. of keeping the research.laboratory in. touch with the inspection 
service has been continued. The laboratory has given help and advice on 
technological and scientific problems, and the insnection service, in turn, has 
Practically relieved the laboratory of the routine examination pf tomato prod- 
ucts and has co-operated wherever possible.in the studying of heat pénetration. 
Considerable progress has been made in the preparation of tentative mini- 
mum standards, for certification, and in making more effective and compre- 
hensive regulations governing the inspetcion service. The last bulletin of the 
service is No. 8-I, issued in November, 1920. It is a revision of Inspection 
Bulletin No. 7 and contains additional rules and regulations, and also minimum 
standards for products which were not included in the bulletin it supersedes. 
In accordance with the recommendation of the counsel for the Association, the 
regulations and minimum standards in this revised bulletin should be sub- 

mitted to the Association for approval at the convention now in progress. 
The inspection service desires to express its appreciation for the helpful 
co-cperation and intelligent assistance that has been rendered by the Advisory 

Boards of the different districts. 
H. M. LOOMIS. 
BUREAU OF RAW PRODUCTS RESEARCH, JULY 1-DEC. 31, 1920 


The work of the Bureau of Raw Products Research has centered chiefly on 
three principal lines of activity—field investigations of conditions surrounding 
the growing of canners crops, conferences with investigators in Washington 
and in the various States on the agricultural research problems of the industry, 
and meetings and conferences with canners on their own production problems 
on which more complete information is needed, : 


THE CANNING TRADE. 


Plan of Work—The work of the Bureau of Raw Products Research was 
officially begun-July Ist, when the head of the bureau resigned as director of 
the Indiana Experiment Station and reported at Washington. 


Confeernces had been held before this date with the officers of the Asso- 
ciation and with the Committee on Raw Products Research, and a plan of work 
for the ensuing year mapped out. It was the consensus of opinion that such 
time as could be spared from necessary duties in Washington should be devoted 
to field studies of condition ssurrounding the growing of canning crops, devel- 
oping personal contacts with the Agricultural College and Experiment Station 
organizations in canning States, and with the appropriate bureaus and offices 
in the United States Department of Agriculture; and in getting in touch with 
canners in the various sections of the country through field visits and through 
attendance at canners’ association meetings. 


Realizing that the completion of this perliminary study would require more 
than the remaining months of 1920 it was decided to confine field investiga- 
tions to the Middle West and East for the summer and fall, postponing visits 
to the West coast and Northwest canning territories until 1921. 

Bulletin No. 1, Announcement of Organization—A brief bulletin was pub- 
lished August 2d, announcing the organization of the Bureau of Raw Products 
Research, describing the purpose of the work, and setting forth the proposed 
scope of the bureau’s activities. $ 

Field Investigations—Spurious Alaska Seed Stock: Losses experienced by 
rea canners from the use of spurious Alaska seed stocks were investigated in 
Maryland. Subsequently field trips weer made in Michigan and Wisconsin 
with a representative of the United States Department of Agriculture specially 
detailed for the investigation, to determine the extent of the use of these 
spurious stocks, together with the nature, origin and history of the seed used. 

The evidence secured indicated that the spurious stock was probably a 
“wild” Alaska or seed from ‘farmers’ stocks,’’ rendered still further unfit for 
canners’ use in many cases by admixtures of forage varieties, especially the 
Bangalia. This is a small, dark colored, early maturing, colored-flower variety, 
which has the property of turning black and causing the liquor to turn black 
in the can when proceeded. A total of more than 1,700 acres were seeded 
with these spurious Alaskas. The stock came locally from three seedsmen and 
traces back to two separate sources in the Northwest. 


Field Trip With American Plant Pathologists: Early in August a field 
trip was made in the Shenandoah Valley of Virginia with the American Plant 
Pathologists, studying the plant disease situation in this territory. This trip 
brought the bureau in close touch with a number of the leading American 
investigators of plant disease problems. The presence of several foreign 
pathologists formally accredited by their respective governments made this 
trip still more valuable. 

In this connection a report from Dr. F. D. Fromme, Pathologist of the 
Virginia Agricultural Experiment Station, should be noted. Dr. Fromme 
states that the reduction in yield of tomatoes in Virginia due to leaf blight 
amounts to 50 per cent. of the crop is most seasons. When it is realized that 
this tomato disease is prevalent in other tomato growing sections as well, the 
2 gees of the plant disease problem to the tomato canners may be appre- 
ciated. 

Seed Production and Crop Production: Investigation of methods-of grow- 
ing seed, especially sweet corn seed stocks, were carried on in Connecticut, Ohie 
and Michigan. Practical suggestions to canners based on the information ob- 
tained will be included in forthcoming bulletins. 

Field studies of methods of growing canners crops, and of conditions sur- 
rounding production, were carried on during the season in Delaware, Maine, 
Michigan, Wisconsin, Ohio, Indiana and Illinois. , 

Conferences—Informal conferences with agricultural investigators, soil ex- 
perts, plant breeders, and pathologists were held in connection with visits to 
a number of the Experiment Stations and Agricultural Coleges during the sum- 
mer and fall. The States represented included Wisconsin, Indiana; Michigan, 
Ohio, New York, New Jersey, Delaware, Maryland, Iowa and Connecitcut. 
Numerous conferences were held also with a number of the officials of th 
United States Department of Agriculture in Washington. ; 

A more general conferance with investigators, attended by representatives 
of several Middle Western State institutions, was held at Chicago at the time 
of the meeting of the Western Canners Association. : 

Seed Legislation: On December 14th a conference was held between rep- 
resentatives of the canning industry and the U. S. Department of Agriculture 
in regard to seed legislation. The result of the discussion was the expression 
of the belief that the best hope for improving the present situation is in devel- 
oping some form of seed certification under Federal and State supervision. 
The chief of Bureau of Plant Industry and the Director of the Bureau of Raw 
Products Research were asked to develop the matter further and to devise 
a * gaa showing the several steps necessary to bring about the desired 
results. 

Co-operation with Canners: In connection with the field’ investigations 
and conferences referred to, especial attention has been given to keeping’ in 
touch with the work being planned and carried on by the Agricultural Depart- 
ments of a number of canning companies. The development of such depart- 
ments holds possibilities for bringing about improved methods in production, 
the importance of which can hardly be overestimated. Such departments make 
possible the most effective co-operation both with the work of the Bureau of 
Raw Products Research and with the State and Federal agricultural research 
institutions. 

. Canners Meetings—-The following meetings of Canners’ Associations were 
attended during the fall: 

Wisconsin Pea Packers Association, Milwaukee, November 8th-9th. 

‘Western Canners Association, Chicago, November 18th-19. 

Tri-State Packers Association, Philadelphia, December 2d-3d. 

New York State Canners Association, Rochester, December 8th-9th. 

At these meetings acquaintance was developed with canners, and produc- 
tion problems discussed with a considerable number. Informal addresses were 
given on the work of the Bureau of Raw Products Reesarch. 

Home Economics—Since it is part of the routine work of the Bureau to 
keep in touch with the Federal Department of Agriculture, and with the State 
Agricultural Colleges and Experiment Stations, and since nearly all of the Home 
Economies teaching of the country is administered in one way or another 
through these agencies, it has been realized that the Bureau of Raw Products 
Research is the logical office through which to develop and maintain contact 
between the educational work of the Association and the dietetics teaching of 
the country. Attention has therefore been given to compiling lists of Home 
Economics teachers in agricultural colleges, of Home E i oxtensi 
workers and of Home Demonstration agents working under the general direc- 
tion of the Federal States Relations Service and the college extension depart- 
ments, as well as lists of Vocational Home Economics teachers employed under 
the Smith-Hughes Act. The inspection work of. the Association has been 
explained to these Home Economics teachers through circular letters 

Production Statistics—A constant need has been felt for fuller information 
in regard to acreages and yields of canning crops. Such information is essen- 
tial if the bureau is to plan its work to meet the most serious production prob- 
lems. Accordingly, statistical blanks have been prepared and sent to packers 
of fruits and vegetables, with a request for their co-operation in compiling ac- 
curate -production statistics of the canning industry. 
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MANUFACTURERS OF 


PACKERS CANS— 


SANITARY AND CAP HOLE 
5 GAL. SQUARE PULP CANS 
FRICTION Top and WAX Top 
TER CAHS 
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Protective paint should be 


judged by the cost per year 


of service and not by the 


city, 


iB i_ initial cost. 


DIXON’S 
SILICA-GRAPHITE 


PAINT 


is made of first quality only. It has a record 
for over fifty years of being the longest service 
paint. It has successfully overcome such deter- 
iorating agents as gases, acids, alkalies and severe 
weather conditions because the pigment, flake 
silica graphite, is practically inert and does not 
combine chemically with the vehicle, which is 
the best boiled linseed oil. 


Write for long service records and Booklet No. 131-B 


Made in JERSEY CITY, N. J., by the 


JOSEPH DIXON CRUCIBLE COMPANY 


ARE YOU 
FULLY PROTECTED 


against fire loss 


NOW 


that your stock of canned goods has 
reached its highest point in value? 


You can well afford to keep fully covered, 
when you can obtain your protection 


AT ACTUAL COST 


through 
Canners Exchange Subscribers 
at 
Warner Inter-Insurance Bureau 
Write 


Lansing B. Warner, Incorporated 


104 South Michigan Avenue 
CHICAGO, ILLINOIS 


Officially endorsed by National Canners’ Association 


SOSH 


THE ADVANTAGE OF THE 


& 


Blancher 


is real 


REGISTERED TRADE-MARK 


Everything used in its 
Construction is picked 


It must be of a quality which will 
give long service. Season after seas- 
on it must be ready and in shape to 
give results. 


The Monitor Does not Fail You Prematurely. It is an investment 
of Years. It is Built to Last and it Does Last. 


Canadian Plant 
HUNTLEY MFG. CO., Ltd. 
Tilsonburg, Ont. 


HUNTLEY MFG. CO. 


P. O. Drawer 25 SILVER CREEK, N. Y. 


SPECIAL AGENTS: 
A. K. ROBINS & CO. 


timore, 


BROWN, BOGGS CO., Ltd. 
Hamilton, Ont. 


3 A Long Wearing Paint 
DIXON'S} 
Mer 
PAINT 
PH CRUCIBLE 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale--Factories 


FOR SALE—Canning Factory, Jessup, Maryland—B. & O. R. R., 
15 miles from Baltimore—including large two-story warehouse, good 
sheds also two large houses for employees. Two and one-quarter 
acres of ground, wagon scale, two boilers, two engines, two good large 
wells, water tanks, steamand water piping. Plant wired for electric 
light. Attractive price’ Tomatoes, stringless beans, peas, sweet po- 
tatoes, etc., can be contracted for in immediate neighborhood. Ad- 
dress Chas. G. Summers & Co.. Baltimore, Md. 


Wanted— Miscellaneous 


WANTED 
Old, Refuse or Surplus 
SQUASH AND PUMPKIN SEED 
_ Address BOX A-830 
Care THE CANNING TRADE 


WANTED—A Canning Factory in Kinston, North 
Carolina; exceptional opportunities. Address Kinston 
Chamber of Commerce. 


WANTED—One or two Style “A” Monitor Blanch- 
ers in good condition. Advise price and particulars. Ad- 
dress Box A-832, care The Canning Trade. 


WANTED—Two Pea Blanchers in A-1 condition. 
Advise make and model in answering. Address Box 
A-844, care of The Canning Trade. 


WANTED—FEstablished manufacturers of jams, jellies, ete., 
located in New York City, wish to make reliable brokerage con- 
nections throughout Middle West and Eastern States. Address 
Box B-843 care The Canning Trade. 


For Sale—Miscellaneous. 


FOR SALE—One 20th Century Pulping Machine. 
Used six months on tomatoes. Recently overhauled. 
Good as new. Reasonable. If interested make offer or 
wire or write for price. Address Box A-841, care of The 
Canning Trade. 


FOR SALE— 
2—66 in. x 16 in. Tubular Boilers, 110-lb. full fonts. 
1—12 in. x 20 in. Slide Valve Engine. 
1—10 H. P. Slide Valve Engine. 
5—Steam Pumps. 
%—Process Kettles. 
M. E. Mogg, Fletcher Trust Bldg., Indianapolis, Ind. 


FOR SALE—New Canning Equipment: 1 No. 38 Torris Wold 
& Co. Paterson Floater, fitted with 50 chucks, for 1-Ib. Square Cans, 
1 No. 68 Torris Wold & Co. Testing Machine for 6-lb. Square Cans. 
(Adaptable for one and two pound square cans). 1 Libby, McNeill 
& Libby can painting machine for 1-lb. cans. (Adaptable for 2-lb. 
Square and small round cans.) For full information and prices, 
communicate with Swift & Co., Purchasing Dept., Union Stock 
Yards, Chicago, Il. 


FOR SALE—In stock for immediate shipment— 
Boilers, Engines. Pumps, Tanks and Stacks: new and re- 
built. Address Louis A. Tarr, Inc., 203 W. Conway St., 
Baltimore, Md. 


For Sale—Machinery. 


FOR SALE—To close an estate, the following Canning Ma- 
chinery guaranteed in first-class condition; prompt shipment. 
Quotations promptly furnished. 

1 Link Belt Tomato Table and Conveyor. 

5 Hawkins Exhaust Boxes with copper body. 
67 Process Crates. 1 Sprague Catsup Finisher. 
76 Crate Tops. 3 Monitor Bean Cutters. 


2 Monitor Can Fillers. 
10 Closed Process Kettles. 1 6-pocket Corn Cooker-Filler 
2 Open Process Kettles. 


1 Kern Pulp Finisher. 
1 Smith Kraut Cutter. 2 Monitor Tomato Scalders. 
2 Pulp Machines. 2 Pea Hullers. 
2 Plunger Fillers for Tomato Paste, etc. 


A. K. Robins & Co., Baltimore, Md. 


EMPLOYMENT EXCHANGE. 


MELP WANTED. 


WANTED—FExperienced man as foreman in Baltimore can- 
nery packing fruits, vegetables and oysters. Permanent position 
with attractive salary to right party. Address Box B-845 care The 
Canning Trade. 


WANTED—A man who fully understands manufacturing 
tomato products, especially Ketchup, Chili Sauce and Puree; 
must understand cooking with steam jacketed kettles, A steady 
position to the right man by a concern in New Jersey. State 
what age, experience, reference and salary wantd. Address 
Box B-840 care The Canning Trade. 


WANTED—Active man experienced with high-grade apple 
products—butter, sauce, pectin, jelly, cider, vinegar, etc.—and 
able to manage large modern plant which is being built. Estab- 
lished Eastern firm with ample capital can give immediate em- 
ployment. Opportunity to acquire interest in business. State 
full particulars in application. Address Box B-838 care The 
Canning Trade. 


WANTED—Man for can shop, who knows how to handlz 
Automatic Presses, Body Makers, Flangers, etc. One who is 
thoroughly experienced to work in new shop in Baltimore. 
Write us fully your experience, giving full details, ag to salary 
expected, etc. All answers will be kept strictly confidential. 
Address Box B-836 care The Canning Trade. 


WANTED—A New York Jam, Jelly and Preserve Packer 
requires the services of an experienced man for manufacturing 
their products, only high class articles are made and the posi- 
tion is a year around one. Answers should give age, place of 
birth, where employed, salaries received and salary expected. 
Address Box B-831, care of The Canning Trade. 


SITUATIONS WANTED. 


WANTED—Position as Manager for Canning Company 
handling Fruits and Vegetables; 25 years’ experience; best 
of references. Address Box B-834, care of The Canning Trade. 


WANTED—Position as Superintendent and Processor with a 
reliable enterprising canning and preserving company, requiring 
the services of a high-class man with proven executive ability. 
Not a guesser or experimenter. Moral, reliable in every sense of 
the word; over 25 years practical experience in fruits, vegetables, 
relishes, jellies, jams, marmalades. Desires larger field wiht a live 


firm, calculating of cost in canning and preserving, formulating 
factory control, building, remodeling and installation of ma- 
chinery. Available at once. Reasonable salary to start with first 
year on a permanent position. Highest A-1 references exchanged 
—results are what talk. Results, what I give. 
B-833 care the Canning Trade. 


Address Box 
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Situations Wanted—Continued 


For Sale—Seeds. 


WANTED—Position as superintendent or manager with 
progressive canner, 25 years experience on vegetables, jams, 
jellies, condiments, vinegars, etc., in the East, South and West. 
Employed on Western Coast at present. I know the game from 
grower to jobber. A-1 references. Address Box B-839 care 
The Canning Trade. 


WANTED—Position as manager of canning company by young 
man now holding same position with large company, but wishes 
to change. Seven years’ experience managing plants packing a 
full line of fruits and vegetables. Open for position early in new 
year. References furnished. Address Box B-819 care The Can- 
ning Trade. 


WANTED—Position as Superintendent of good, live Canning 
Factory. Over twenty years’ experience. Corn and Peas a spe- 
cialty. Can pack full line of fruits and vegetables. Best of ref- 
erences, including present place. Open for engagement February 
1st. Address Box B-835, care of The Canning Trade. 


WANTED—Position as manager or superintendent by an ex- 
perienced packer of vegetables and fruits. Also A-1 experience on 
machinery. Will be available after January ist. Address Box 
B-828, care of The Canning Trade. 


WANTED—\Position as superintendent. Fifteen years ex- 
perience canning fruits and vegetables; manufacturing puree, 
apple bace, pectin and compound jams, jellies, preserves, vin- 
egar, pickles, mustard, cider, grape juice and tomato products. 
Can operate production department showing cost of each opera- 
tion; also profit or loss. Understand efficiency and standardiza- 
tion of all operations. Middle aged, native New York State. 
Open for position February ist. Address Box B--846 care 
The Canning Trade. 


“It Sticks for Keeps” Established 1879 


Adex Manufacturing 
Company 


Manufacturers of 


ADHESIVE GUMS, 
GLUE AND PASTE 


604-606 W. Pratt Street 
MARYLAND 


BALTIMORE 


‘FOR SALE—We offer our surplus seed, consisting of 1500 
bushels Admirals; 230 bushels Advancers, and 275 bushels 
Alaskas. Stock purchased from well-known seed house. Care- 
fully regued 1920. Cleaned and re-cleaned. Raised in Bitter 
Root Valley on irrigated land. Write for sample and we will 
quote attractive price. Bitter Root Canning Co., Missoula, 
Montana. 


FOR SALE—Tomato Seed, 1919 Stock. Owing to 
excess stock of seed, we have the following seed for sale 
at a bargain: 20 pounds Delaware Beauty, 120 pounds 
Henry Clay. If interested wire or write for price, etc. 
Address Box A-837, care The Canning Trade. 


LOST: AT NATIONAL CANNERS CONVENTION, 
ATLANTIC CITY 

Greenish Brown Leather Purse containing money, re- 

ceipts and card showing owner’s name. Reward if re- 


turned to owner. W. W. Singer, care Hansen Canning 
Mchy. Co., Port Washington, Wis. 


-. To Save Money See the 


“Wanted & For Sale” Ads 


Hughes Steel Equipment is particularly adapted for 
use in modern canning factories. Special improved fea- 
tures insure greatest ease and comfort and promote sani- 
tation. There is a style and size that will meet yourown 
special requirements. 


“HUGHES” 


STOOLS 


Stools may be had with either hardwood or 
steel seats. Steel frames are finished in green 
enamel. Hardwood seats are finished in rich 
mahogany add heavily varnished. 


Write for Catalog and information on Steel 
Stools, Chairs, Trucks and Bench Legs. 


HUGHES STEEL EQUIPMENT 
COMPANY 


FACTORY AND HOME OFFICE 
ALLEGAN MICHIGAN 


¢ 


CANNED FOOD PRICES 


Prices given represent the /owest figure generally quoted for lots of wholesale size, usual terms f. o. b. 


Baltimore (unless otherwise noted) and subject to the customary discount for cash. 


**** Many 


canners get higher prices for their goods; some few may take less for @ personal reason, but these 
prices represent the general market at this date. 


Baltimore figures corrected by these Brokers: 


(*)H. H. Taylor & Son. 
CANNED VEGETABLES 


ASPARAGUS*—(California) Balte. 
No. 2% White Mammoth..g0ut 

“Green, 
“White, Large.. Out 

‘* Green, 
“White, Medium... ..... 
Green, ~ » 
White Small _.. ...... 
“ Green “ 

a Tips White Sq 


BAKED BEANBt-No. 30 
“1, In Sauce........ 80 

2, In Sauce........ 1 20 

“ 3, In Sauce........ 150 
BEANSt—No. 2S8tring, Standard Green 95 

“Cut White 95 

“ 2 Stringless, Std............ 1 05 

10, “ 5 00 

White Wax Standard 1 00 

2, Limas, Extra............. 


“9. Standard, Out 


CORN!—No. 2, Std. Evgr., f.o.b. Balto. 35 
“std. Evgr., f.o.b.Co.... 80 
Std. Shoepeg f. o. b. Co. 115 
Std.Shoepegf.o.b.Balto. 1 15 
Ex.8td.Shoepegf.o.b.Co. 1 35 
Fey Shoepeg f.o.b.co. 1 50 
Std. Maine Style Balto. &2% 
8td.MaineStylef.o.b.Co. 75 
Ex. Std. Maine Style..... 90 


* “ Ext. Std. Style f.o.b. Bal. 1 00 
> “Extra f.o.b. County...... 115 
‘Extra Std. Western........ ...... 
ae “Standard Western......... ...... 
HOMINY!—No. . Out 
Standard, Split........ 110 
“ 10 3 vi) 
TOMATOES} 3, oO 
PEASt 2s—No. 1, Sieve...... 
3. 
** Seconds. 
= No.1, EJ Stds. No,4Sieve 95 


Sifted 


“ Fancy Petit Pois....... Out 
PUMPKIN{—No_ 3 Standard. 
8. Squash..... 


1 00 


sea 


SRSRR SR 


(t)Thos. J. Meehan & Co. 


(t)Jos. Zoller & Co., Inc. 


(§)Wm. C. West & Co. 


_ New York prices corrected by our special Correspondent. 
CANNED VEGETABLE PRICES—Continued: 


Balte. 

SUCCOTASH!—No. 2, Green Beans...... 1 60 
“With Dry Beans 1 30 

Maine................. Out 

SWEET POTATOES{-No. 2, Standard Out 
‘* No. 3 8td.f.0.b.Balto 1 90 

Std. f.o.b.Co. 1 85 

9 8td.f.o.b 1 10 

10, Std.f.0.b.Co. 6 CO 
TOMATOES!-No. 10, Fancy, f.o.b. Bal. Out 
Jersey, “ Fac’y ...... 


“ 


Stand., Balto 4 00 
“ Stand, “ Cou... 375 
Sani. 54 in. cans ...... 
Jersey, f.0.b. Co... Out 
Ex. Std., “ Balto. 12 
Stand., 1 20 
Stand. “ Co... 115 
Seconds, ** Balto. ..... 
“2, Stand., 85 
Stand., Co... 80 
Seconds, “ Balto. ...... 
“ 1, Stand, “ 57% 


CANNED FRUITS 
APPLES—No.10,/ Me. \........... 5 75 
wen. = 


Cala. Stand... 850 
BLACKBERRIES§—No. 2, Standard... 1 50 
-11 CO 


2, Preserved... Out 
“2, In Syrup.... 2 25 
BLUEBERRIES—No. 10, Maine............ 
CHERRIES§—No. 2, Seconds, Red......... 2 00 
White...... Out 

“ Red “ Stand. Water........ 
White gyrup....... 3 00 
Ex. Preserved...... Out 
Red Pitted............ Out 
GOOSEBERRIES$—No. 2 Stand........... 1 75 
8 50 


PEACHES*—No. Stand. L.C... 4 00 
2%, “ Ex. Std." ... 450 
PEACHESt—No. 1, Ex. Sliced Yellow 1 80 


2 Standard White..... Out 

Seconds, White...... Out 
No. 8, Standards, White. 3 00 

Yellow 8 25 

White.. 3 35 

Yellow 3 40 


Selected, Yellow..... 4 00 


Seeonds, White...... 2 25 
Yellow... 2 50 
Pies Unpeeled........ 1 50 
ny No. 10, “ Unpeeled........ 4 00 


Peeled............ 8 00 
PEARSt—No. 2, Seconds in Water........ ...... 
Standards 160 

Ex." in Syrup...... 1 50 
“ -8, Seeonds in Water....... .... 


N.Y. 


CANNED FRUIT PRICES—Continued. 


Balto. 
PEARSt—No. 3, Standards in Water..... 1 75 
2 25 
PINE- No. 2, Bahama sliced Extra Out 
Sliced “ Std. Out 


Out 


RASPBERRIES§—No 2, Black Water.. 2 50 

Black Syrup.. 2 5 

STRAW- No. 2, Ex. Stan. Syrup..... 2 50 

BERRIES§— “ Preserved.............. 2 85 

Extra Preserved.... 3 50 

“1, Extra Preserved..... 1 50 

“1, 159 

“10, Standard Water......12 50 
CANNED FISH 

HERRING ROE*—No. 2, Standard....... ... i 


LOBSTER*®—(-Ib. Flats, 4 


% -Ib Flats, 8 doz............ 
4Flat 
OYSTERS§— 5-oz. Standards 
4oz. 
10-0z. 
8oz. 
6-0z. onl 


% 
1 Cohoe, Tall 


Medium Red, Talls... ...... 
SHRIMP}—No. 1%, Wet or Dry... 
1 


© 


CANNERS’ METALS 


Wire Segments.... 
TIN PLATES 
14x20, 100 be, “ 


N.Y 
1 80. 
235 
2 60 


Out 


5tol0tons 1to4tons 


F. O. B. MILL 
14x20, 107 Ibs., Base Coke Tin Plate.............0+00 


N.Y. 
Out 
455 ‘= Out 
420 Out - Out 
37% 5 00 2%, Hawaii Sliced Extra Out 
Out Out 2, “Extra Out 
4 85 40 “Stand. Out 
Grated Extra 3 00 
10, - Shredded Syrup........ Out ......-. 
“10, Crushed Extra......... MMM 18° 
Out iis Eastern Pie Water.... Out _..... 
“10, Porto Rico..............10 00 11 50 
145 50 PLUMSt—No. 2, Water 
“10, Water 
1b 1 10 Red, 
5 26 85 . 3 10 
Ont TOMATO PULPI-No. 10, Standard....... 250° ...... 345 
po 3 €0 
100 165 2 75 
” “9, Red Kidney, Stand...135 Out Out Out 
BE 170 425 Out : 
Out 375 Om. 
Out Out 
3 00 13 00. 
10 00 
Out 
Out 390 
Out 215 
Oat 1 45 
1 40 
290 
Out Out 2 85 sae 
Out 3 10 Out 
80 Out SALMON* “ 1, Red Alaska, Tall......340 355 
8% 
Out 4 50 
Out 2 80 
105 
5 150 Out 18 
Out 400. 
10 2 00° 
Out 
3 50 
= 2 30 Malaccoq ....... 
2 60 PIG LEAD—Omaha or 8 00 
sdUERKRAUT{—No. 2, Standard........ 85 2 50 and Bar...... 
SPINACH!—No. 3, Standard................. 1 70 
2%, Cal.  f.0.b'coast Out 
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FIVE INDIANA FACTORIES 


TOMATO PRODUCTS COMPANY, PAOLI INDIANA 


CONCENTRATED FOODS 


PAOLI PECTIN 


A Necessary Constituent, in the most Efficient Form for the Manufacture of High Grade 
JELLIES and JAMS 


We also manufacture under 
close laboratory control 


OMATO ASTE 
PAOLI { QMATO UREE 


PULP MACHINES AND PULP FINISHING MACHINES 
FO R——_- 


PULP AND CATSUP MAKERS 


We also manufacture a general line of canning machinery, such 
as pea graders, cranes, pineapple graters, pod pea hullers, paring 
machines for pears and peaches, pitting spoons. Friction Clutch 
Pullies, &c. 


The Sinclair-Scott Company 


Wells and Patapsco Streets BALTIMORE, MARYLAND 
Agents for Ontario—The Brown, Boggs Co., Hamilton, Ontario 


HOT and COLD BOXES | CRATING | LUMBER 
PICK UP GUMS Mr. Canner:— 


Among other important things 25 years of 
practical experience in the canning business has 
taught us is that one of the yawning needs of the in- 
dustry was an absolutely unlimited dependable sup- 
ply of boxes. 


We come to you as a result of great effort in 
Best of their kind on the market today. a position to fulfill this necessity. No orders are 
too big for us to handle. Our prices are extremely 
_ close and alike to all and are governed absolutely 
on the ruling market price of lumber at the time of 
inquiry. No fly by night proposition, a straight 
open market transaction. 
We have ten large responsible mills west and 
Low Price Quick Service an equal number south, and selleither western white, 
spruce, hemlock sls, or rotary cut fir or spruce,also 
southern pine sls, or wey cut southern soft pine 
(loblolly. ) 
Every box guaranteed. Prices, terms and 
service are right. Your interest urges your inquiry 
Wire or write us today. 


Economically Satisfactory 


The Commercial Paste Co. Federal Box & Lumber Co. 
COLUMBUS, OHIO 128 N. Wells St. Chicago, Ill. 


: 
? 


WHERE TO BUY 


———=the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines, See Paring Machines. 
: utomatic Canmaking Machinery. See Cam- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, etc. 
A. Be Robins Baltimore. 


BELTS, carrier, , wire, etc. 
La Porte Mat & Mfg, 2 "La Porte, Ind. 
3ean Cleaners. See Cleaning & Grading Mchy. 
3eans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
3erry Boxes. See Baskets, wood. 


ars Machine Co., Salem, an 
Huntley “Mat Meaty. Co. Silver 
altimore. 
Blowers, "See Pumps. 


BOILER COME QUNDS. 
Jos. Dixon Crucible wif ow N. J. 
Crasselli Chemical Co., Ohio. 


BOILERS AND steam. 
H. W. Caldwell & Sons Co., Chicago. 
4. K. Robins Co., 
Superior Boiler Works, 
Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. ps. 
Bottle Cases, w See Boxes, Crates, Shooks. 
Bottle Corking » 7-3, See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ Mch. 


BOTTLERS’ MACHINERY. 
Ayare Machine Co., Salem, N. J. 
Kar] Kiefer Machine Co., Cincinnati, oO. 


BOTTLERS’ SUPPLIES 
Karl Kiefer Mach, Co., Cincinnati, Ohio. 
Phoenix Hermetic Co., Chicago 
Bottle Screw Caps. "See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks. 
Baltimore Box & Shook Co., ie. 
Canton Box Co., Baltimore. 
D. Dreyer r& Co., Baltimore. 
Embry Box Co., Louisville, Ky. 
Federal Box aed Lumber Co, Chicago. 
Rittler Box Co., Baltimore 
Boxes, corrugated paper. See Corrugated Pa- 
per Products. 


a Machines, can. See Labeling Ma- 
chines, can. 


Cc. L. Jones & Co., Chicago 
M. Paver Co., Chicago. 
. M. Zoller Co. Baltimore, Md. 
2S and Pail Is, fibre. See Fibre Con- 


tainers. 
Becsets and Pails, metal. See Enameled Buc- 
Buckets, wood. See 


BY-PRODUCTS, machin 
Edw. Renneburg & Sons Con) Baltimore. 
Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS, 
Ayars Machine Co., Salem, N. 
Ams. Machine Co., Mex. New york City. 
Can Fillers. See Fillin g Machines. 


CANMAKERS’ MACHINERY. 
Ams — Co., Max, New York City. 
Angelus San. Can Mchy. Co., Los Angeles, Cal. 
BE. W. Bliss Co. Brook lyn, N. 
Can Mch Chicago. 
Mitchell 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Markers. Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 
Avess ay Co., Salem, N. J. 
K. & Co., Baltimore. 
Co., Baltimore. 
Zastrow Machine Co., Baltimore. 
Canning Experts. See Consulting Experts. 


CAN O 


PENERS. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers‘ Machinery. 


Consult the advertisements for details. 


CANS, tin, all 
American Can Co., ~~ York. 
Atlantic Can Co., Baltimore. 

‘W. Boyer & Co., Baltimore. 
Continental, Co. "Syracuse, 
Fidelity Can Co., ‘Baitimore. 
Heekin Can "o.. Cincinnati, Ohio. 
Thos. F. Lukens Co., Philadelphia, Pa. 
Phelps Co., Baltimore. 
Southern Can Co., Baltimore. 
Whitaker-Glessner Co. 

Cans. fibre. See Fibre Containers. 


CAN-WASHING MACHINES. 
Merral Bros., Morral, O. 


Capping Machines, bottle. See Bottlers’ Mchy. 


CAPPING MACHINES, soldering. 
Ayars Machine Co., Salem, N. J. 


Capping Machines, solderless. Closin, 
See 


chines. 

Capping Steels, soldering. See Cannery Svupls. 
CAPS, bottle, jar, tumbler, etc. 

Phoenix Hermetic Co., Chicago 


CARRIERS and CONVEYORS, gravity. 
Karl Kiefer Mach. Co., Cincinnati, “Ohio. 
Mathews Gravity Carrier Co., Elwood City, Pa. 
Cartons. See Corrugated Paper Products. 
Catsup aD Mechiney. For the prepartory work. 

See Pulp Mchy; for bottling, see Bottlers’ 


Chain Belt Consens. See Conveyors. 
in, for elevating, conveying. See Con- 


veyors. 

Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral . See Carriers. 
Cider and Vinegur Makers’ Supplies. 


& GRADING MACHINERY, 


Huntley Mf . Co., Silver Creek, N. Y. 
drain’ Cleaner Co., Silver Creek, 


Pind & GRADING MACHINERY, 


peas, 
Huntle * Mfg. Co., Silver Creek, 
Invincible Grain’ Cleaner Co., Sliver Creek, 


A 
Sinclair- Scott Co., Baltimore. 
and Washing bottle. 


Cleaning Machines, can. Washers. 
Clocks, process time. See Controllers. 


OLOSING MAS open top cans, 
Ams Machine Co., New York City. 
Can Mone. Co., Los Angeles, Cal. 
BE. W. Bliss >. 
Cameron hy Chicago, Ill. 
Coated Nails. See_N. ails 
Coils. copper. See Cooper Coils. 
Condens Milk Canning Machinery. See 
Milk Condensing Mchy. 
COLORS, Certified for foods 
National Aniline & Chemical Co., New York. 


CONSULTING EXPERTS on canning ry 
National Canners’ Assn., Washington, D. &. 


CONVEYORS & CARRIERS, canners. 
H. W. Caldwell & Son Co., Chicago. 

La Porte Mat & Mfg. Co., La Porte, Md. 
Link-Belt Co., Chicago 

Mathews Gravity Carrier Co., Elwood City, Pa. 
Hansen Can. Machinery Co., Port Wash., Wis. 


COOKERS, continuous, itatin: 
Anderson- Barngrover Mfg. Co., San Jose, Cal. 
Ayars — N. 


Cookers ad Fillers, corn. ies Corn Cook- 


vegetable and fruit canners. 


COILS for tank 
Indianapolis. 
ettles. See Kettles, copper. 


A, R. Ro bins & Co., ’ Baltimore 
Hansen Cang. Machy. Co., Port Washington, Wis. 


CORN CUTTER _ 
Morral Bros., Morral, Ohio. 
A. K. Robins & =. Baltimore. 


CORN HUSKERS and 
Huntley Mfg. Co., Silver Creek, Y. ; 
Invincible rain Cleaner Co., Stivers Creek, 


Morral Bros., Morral, Ohio. 
Peerless Husker Co., Buffalo. 


Corn Mixers and Agita See Corn Cooker- 
Fulers. 


CORN SHAKERS 


CORN WASHING MAC 
Peerless Husker Co., Buffalo. 


CORRUGATED PAPER PRODUCTS. i 
(Boxes, Bottle Wrappers, ote.) 
The Container Club, Chicago, 


Hinde & Dauch Pa 
Stecher Litho Co., Hochester, 


U. Ptg. & Lith Co., od, 
Counters. See Can Counters. ood, Ohio 


Couutershafts. See Speed Regulating Devices. 


CRANES and re ing machines. 
4. K. Robins & Co. Bal timore. 


ery. 
Cutters, string bean. See String Bean 
Dating Machines. See Stampers and 


DECORATED TIN (f 

American Can Co., 
Southern Can Co., Baltimore. 

Dies, can. See Canmakers’ Mchy. 


SYSTEMS 
Caldwell & Son Co., Chicage. 
Senin Seaming Machines. See Closing Mchs. 


DRYERS, drying machinery, 
Anderson- ~Barngrover Mfg. Co., San Jose, 
Edw. Renneburg & Sons Co., "Baltimore. 


ELEVATORS, Warehouse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, P. 
am. oilers 
Enameled-lined kettles 
lined. — 
EVAPORATING MACHINERY. 
Edw. Renneburg Sons Co., Baltimore. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 


EXHAUST BOXE 

Ayars Machine Co., Salem, sg J. 
Peerless Husker Co., Buffal 

K. Robins & Co., Baltimore. 
Factory Stools. Stools. 
Factory Supplies. See Cannery Supplies, 
Farming Machinery. 
Fertilizers. 


FIBRE CONTAINERS for food (not her- 
metically sealed). 
American Can Co., 
The Container Club, 


Hinde & Dauch Sandusky, 
PRODUCTS, boxes, 


board, 
Hinde & Dauwch Paper Co., ‘Ohio. 
Fillers and Cookezs. See Cookers: 


Fillers. 
Filling Mches, bottle. See Bottlers’ Mehy. 


FILLING MACHINES, 
Anderson-Barngrover Mfg. Co. Co., or Jose, Cal. 
Ayars Salem, N. 


Karl Kiefer ook. Ohio. 

Morral Bros., Morral, O 

A: & Co. Baltimore. 

Sinclair: cott &. Baltimore. 

H. R. 8t tickney, Portland, Me. 

Wis. Chair Co., Port rt Washington, Wis. 

Filling Machine, syrup. See Syruping Ma- 
hin 


go MACHINES, catsup, ete. 
Robins Co altimore. 
Sindiaix Scott Co., Baltimore. 


FLUX Idering. 
Grasselll Chemical Co., Cleveland, Ohio. 
Food Choppers. See Cho oppe ers. 
Friction Top Cans. See Cans, tin. 
See Cleaning and Grading 
Fruit Perers. See Paring Machines. 


ntle ‘0. ver 
"Presses Seg Cider Mchy 
asoline Firepots. See Cannery Supplies. 
Gauges, pressare. time, etc. See Power Piaat 
quipment. 


GEARS, s' 
H. W. Caldwell” & Son Co., Chicage. 


CRATES, Iron Process. 
Edw. Renneburg Sons Co., Baltimore. : 
Zastrow Machine Co., Baltimore. 
RN COOKER-FILLEES. 


GENERAL AGENTS ft 
A. K. Robins & Co., Baltimore. 
H. R. Stickney, Portland, Me. 
Generators, electric. 
Glass-lined Tanks. 
Governors, steam. 
Grading Mches. See Cleaning and Gr’d’g Mchy. 


Mfgrs. 


Gravity Carriers. See Carriers and Con- 
veyors. 


Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and Grad- 


ing Mchy. 
Hoisting and Carrying Mches. See Cranes. 
HOMINY MAKING 
Hullers and Viners. Pea Hullers. 


See 
Huskers and Silkers. See Corn Huskers. 
Hydrometers (for determining the Density 


of Syrupers, Brines, etc.) See Cannery Supplies. 
Stencils. 


ink. can stamping. See 


INSURANC rs’. 

Canners’ Exchange, Lansing B. Warner, 

Jacketed Kettles. See Kettles, copper. 


JACKETED PANS, 
See Glass — etc. 
um 


KETTLES, copper, si or 
Kettles, enameled 


KETTLES, 
Ayars Machine Co, Salem J. 
Edw. Rennebur; & Sons —_ Baitimore. 
A. K. Robins a Baltimore. 


Zastrow Mchy. Baltimore. 
VES, miscellaneous. 

Gooaeh Co., Antrim, N. H. 

A. K. Robins & Co., Baltimore. 


KRAUT MACHINE 
John E. Smith's Sons =. Buffalo, N. Y. 


LABEL Manufacturers. 
Calvert Lithograph Co., Detroit. 
H. Gamse & Co., Baltimore. 

R. J. Kittredge & Co., Chicago. 

Simpson & Doeller Co., Baltimore. 

Stecher Litho. Co., Rochester, N. Y. 

U. S. Printing & Litho. Co., Norwood, Ohio. 


LADTELING MACHINES, can. 
Fred. H. Knapp Co., Baltimore, Md. 
Morral Bros., Morral, Ohi 


LABORATORIES for analysts 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, etc. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery 
Meat Choppers. See Choppers. 


MILK CONDENSING & MCHY. 
Ayers Machine Co., Salem, N. J. 
R. Stickney, Portland, ‘Me. 
Hanson Can. Machinery Co., Port Wash., Wis. 


SUPP. . Pulleys 
Caldwell res Sons Co., 
Molasees Filling Machines. See Filling Ma- 
ch 


Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Edw. Renqebers & Sons Co., Baltimore. 


See Cans 
Pails, tubs, ate, fibre. See Fibre Containers. 


PAINT. 
Jos. Dixon Crucible Co., Jersey City, N. J. 
Paper Boxes. See Corrugated Paper Products. 
Paper Cans and Containers. See Fibre Con- 


tainers. 
Paring Knives. See Knives. 


PARING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PASTE, canners’. 
Adex Mfg. Co., Baltimore 
Arabol Mfg. Co., New York City. 
Commercial Paste Co., Columbus, vu. 
F. H. Knapp Co., Baltimore. 


Western Paste and Gum Co-, Chicago 


PEA and BEAN SEED. 
D. Landreth Seed ra Bristol, Pa. 
ay! Seed Co. Chicago. 
f. B. Rice Seed Go., Cambridge, N. 


Tanks, glass-lined. 


WHERE TO BUY—Continued 


ANNERBS’ MACHINERY. 
Ayars. Co., Salem, N. J. 
untley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Hansen Can. Mach‘nery Co. Port Wash. Wis. 
Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viner: 
Chisholm Scott Co., oO. 


Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIV 
A. K. Robins & Aaa Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair Scott Co., Baltimore. 


PEELING TABLES, 
Ayars Machine Co., Sal N. J. 
Link Belt Co., Chicago 
ee ‘Sheet Metal. See Sieves and 


Picking 1 Ronee. Baskets, etc. See Baskets. 
ws Belts and Tables. See Pea Canners’ 
chy. 


PINEAPPLE MACHINERY. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 


Picking Belts and Tables. 


3 
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See Scales. 
See Pea Canners’ 


PLANT 
& Son Co., Chi 
Joseph Dixon Crucible Co., Jersey eCity, N. J. 


Link-Belt Co.. 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 


equipment. 


PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati. 


PULP MACHINERY. 
K. Robins & Co altimore. 
Sinvlair Beott Co., 


PUMPS, air, water, brine, 
Ams Machine’Co. Max, New: York City. 
Regulators for Cookers, etc. See Controllers, 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
Seccharometers syrup testers). See Cannery 

Supplies. 


Salt, canners. 
Colonial Salt Co., Chicago, Akron, Ohio. 


aeey Cleaner and Cleaner. See Cleaning 
Gouspounde. 


DEES, tomato, etc. 
ayare &- Salem, N. J. 
untley aig. © ilver Creek, N. Y. 

0., 
Scalding Picking "tee Baskets. 


Scrap Bailing Press 
Screw Caps, bottle. See Caps. 


Sealing Machines, bottle. See Bottlers’ Mchy. 
Sealing Machines, sanitary cans. See Cheula 
Machines. 
Leonard Seed Co., Chica cago. 
W. C. Pressing & Son. Norwalk, 
J. B. Rice Seed Co., Cambria 


Separators. See Pea Canning y. 


SHEET METAL WORKING 
Cameron Can Mchy. Co., Chicago, It. 
Sbooks. See Boxes, Crates, etc. 


IEVES AND SCREENS. 
Huntley Mfg. Silver Creek, N. Y. 
Sinclair Scott Co., ‘Baltimore. Md. 


Huntley Co. r Creek, N. Y. 
Slicers, tre and See Corers and 


Solder 
Thos. F. Lukens Co., Philadelphia, Pa. 
Sorters. pea. See Cleaning & Grading Mchy. 
SPEED REGULATING DEVICES (for Ma- 
Huntley Mtg. Go, Silver Greck, N 
y . Co., Silver 
Sinclair Scott & Co., Baltimore. 


STAMPERS AND MARKERS, can. 

Ams Machine co, Max, New "York City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 

Steam See Boiler and Pipe 


Cove! 
Steam Reterts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 
Hughes Steel Equip. Co. Allegan. Mich. 
STENCILS, marking pots and brushes, 
brass checks, rubber and steel type, 
burning brands, ete. 
A K. Robins & Co., —* 


STIRRERS FOR KET 
F. H. Langsenkamp, 


TRING BEAN MACHINER 
Mfg. Co., Silver Creek 
Invincible Grain’ Cleaner Co., "beer Creek, 
A. K. Robins & Co., Baltimore. 
Sugar, canners. 
Supplies, oy room, line shaft, etc. See 


ower Plant Equipment, 
Supply House and General Agents. See Gen- 
eral Agents. 


Switchboards. See Electrical Appliances. 


SYRUPING MACHINE. 
Ayars Machine Co., Salem, N. J. 
Husker Co., Buffalo. 
. K. Robins & Co., Baltimore. 
ad Testers (saccharometers). See Micro- 


scopic 
Tables, pick ly See Pea Canners’ Mchy. 


ZANKS, MET. 
Langsenkamp Indianapolis. 
Slaysman & Co., Baltimore, Md. 


Indianapolis, Ind. 


TANKS, WOODEN. 
W. E. Caldwell Co., Louisville, Ky. 
er Gauges. See Recording Instru- 
ae Regulating Apparatus. See 
ontrollers. 
Testers, can. See Canmakers’ Mchy. 


Ticket Punches. See “nga 
Time Controllers. proces: See Controllers. 
Tin Lithographing. See ‘Tin, 


TIN PLATE, canmakers’ 
Carnahan Tin-Plate and Sheet Co., Canton, O. 
Tipping Machines. See Capping Machines. 


TOMATO CANNING MACHINERY. 
Ayars Machine Co., an, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y¥. 
Peerless —— Co.. Buffalo, N. Y. 
A. Robins & Co., Baltimore. } 
SuperiorBoiler Works, Marion, Ind. 
Tomato Seed. Seé Seeds. Bi 


w 


TOMATO WASHERS. 
Ayars Machine Co., Salem, N. J. 
Suverior Boiler Works, Marion, Ind. 
nsmission chinery. See Power Plant 


Trucks, fee Factory Trucks. 

Tumblers, glass. See Gla Bottiss, etc. 

Turbines. ee Electrical ‘Machinery. 

Variable Speed Countershafts. See Speed 
Regulators. 


Valves 
Vegetable Corers, etc. See Corers and Slicers. 
Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLERS 


Chisholm-Scott Co., Columbus. Ohio 
Frank Hamachek. Kewaunee, Wis. 


Warehouses. See Storage. 
Washers, bottle. See Bottlers’ Machinery. 
Washers and Scalders, fruit, etc. See Scalders. 


WASHERS, can and jar. 
avers Machine Co., Salem, N. J. 
K. Robins & Co., Baltimore 
Hansen Cang. Machinery Co. Port ‘Wash, Wis. 
WASHING 


Husker Co., Buffal 
Washing and Scalding Baskets. See Baskets. 


Windmills and Water Supply Systems. See 
Tanks, w 


Wiping Machines, can. See Canmakers’ Mchy. 
Wire Bound Boxes. See Boxes 
Wire Scalding Baskets. See Baskets. 
Weep , paper. See Co 
pers, paper Frugated Paper 


Wrapping Machines, can. See Labeling Mche, 


| ianapolis. 
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THE CANNING TRADE 


GOODS 


OF 


KNOWN VALUE 


The Cap that seals glass-packed foods should be 


- an article of known value. 


Upon it depends the condition of the contents. 
It is of vital importance to packer, wholesaler, retail- 
er and consumer. 


It should, therefore, be easy to identify, so that 
all may distinguish the reliable and dependable Cap. 


We now trademark and advertise Phoenix-Her- 
metic Caps, thus giving users a merchandising ad- 
vantage not heretofore possible. 


All packers are urged to avail themselves of this 
new Sales help by asking us for further information 
right now. 


PHOENIX- HERMETIC Co. 


2444 West 16th Street 3720 14th Avenue 
Chicago Brooklyn, New York City 
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